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PRELIMINARY. 



English literature, rich as it is in general, may 
specially boast its stores of wealth in the department 
undertaken by the present compendium, which merely 
professes to act as a truthful and serviceable guide to 
aid beginners on their horticultural journey. To 
continue it worthily, they must refer to, and study, 
the works of the Lindleys (father and son), the Hookers 
(father and son), ICnight, Loudon, Paxton, Ingram, 
and others. The " Transactions of the London Horti- 
cultural Society" contain a mass of most valuable 
information; and as gardening is still a progressive 
art, a knowledge of its progress is best attained by 
reference to such periodicals as the " Gardeners' 
Chronicle," whose writers, both from their ability and 
the professional and official positions which they con- 
sequently occupy, are able to impart to the world each 
step of advancement as it is made from time to time 
by horticultural science. 



IV PBELIMnfAET. 

The writer, therefore, of the present book, offers it to 
the public with all modesty and deference, conscious 
that he is speaking in the presence of the most accom- 
plished masters and professors of the art. At the same 
time, he delivers it to their judgment with confidence, 
feeling assured that the novice in gardening, who will 
peruse it attentively and follow its directions, will learn 
much of which he was previously ignorant, and will be 
guided as nearly in the right path as it is possible to 
be by printed rules, unaided by the help of verbal 
instruction. 
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THE 

KITCHEN GARDEN. 



SITUATION, PLAN, AND MODE OF CROPPING. 

It is not often that mucli freedom of choice is allowed 
with respect to the situation of the kitchen-garden 
attached to the residence of persons belonging to the 
middle class of society. In the suburbs of towns, at 
the parsonage, and even on the farm, land is either too 
dear, too anxiously coveted, or too jealously limited and 
appropriated, for preference to be practically made in the 
selection of one spot rather than another. Territorial 
possessions are too highly prized in England for men 
fightly to yield even a fraction of such property at a fair 
value, to oblige their dearest friend. Many an English 
nobleman and squire, even when not trammelled by the 
laws of entail, would almost as soon cut off his little 
finger as sell half an acre of his estate, for the purpose 
of increasing his neighbour's garden of herbs. In by far 
the great majority of cases, there is the house, where it 
mrist stand, and there is the garden, where it is, or where 
only it can be made. The place is to be accepted, or to 
be declined; you may take it, or leave it. You may 
create it, improve it, or refuse ta have anything to do 
with it ; but you cannot alter its whereabouts. 

Since gardening is a science whose special object is 
a constant struggle with wild and undisciplined nature, 
a few slight difficulties in the gardener's way, — and they 
have not unfrequently been more than slight, — have 
served as a stimulus to increase his exertions. Thus, 
Scotch gardeners, as a body, are believed to owe their 
excellence to the ungenial climate they have to contend 
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with at home ; and though the Plemings have, mostly, 
everything that can be wished for as to soil, some of 
their best gardeners, like those about Dunkerque, work 
wonders on a sandy desert. The market-gardens of 
Boscadael, which is little more than a tract of blowing 
sand, scarcely screened firom the sea-breeze by a row of 
dunes, produce, by the agency of liquid manure and 
other skilftd appliances, su<3i enormous crops of excellent 
vegetables, that the town of Dunkerque and all her 
shipping cannot consume them : they would have to be 
left to rot, or given to cattle, if the surplus were not 
sent ofT, by cart, boat, and railway, to spots where, on 
better land, inferior skill produces inferior and less 
abundant results. In truth, it is a happy fact that 
gardening is more independent of external circumstances 
than amculture. A limited extent of ground can be 
changed in character, and ameliorated, to a degree that 
would be hopeless on a larger scale. Soils can be 
removed, intermingled, altered; aspects can be con- 
siderably improved by the shelter of a mass of building, 
or the plantmg of a screen of trees ; the atmosphere may 
be rendered more genial, by tapping underground 
springs, by letting off stagnant water, and by admitting 
aur and sunshine through overcrowded woods. A gar- 
den enjoys the immense advantage of being daily, and 
entirely, under the ready infection of the master and 
mistress ; it is the object of their morning and their 
evening cares ; it is ready to receive and welcome any 
spare half-hour's labour, any needful donation from a 
passing friend, any small but frequent expenditure of 
spare pence and shillings, any surplus of manure from 
the house or the stable, l^e garden is both the family 
poor's-box, and its pet ; widows' mites and rich men's 
offerings equalfy enrich it; it occupies the owner's 
thoughts and affections, often to the exclusion of graver 
interests and juster claimants ; and, in short, few gardens 
are so hopelessly situated, and on such ungrateml soil, 
that something, nay much, may not be done to fertilize, 
embellish, and permanently improve them. 
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In the rare instances where a man enjoys the power of 
being the architect of his own house and grounds, and of 
fixing upon the site they are to occupy, he will probably 
select, in point of elevation, a slope to the south, not far 
from the une where it touches the plain. He will prefer a 
light rich loam toawet stifrclay,withasubsoil,if notactaally 
assisting the drainage, at least offering no impediment to it. 
Plentjr of good water near at hand will be an absolute 
requisite ; spring water for domestic uses, and running 
water for thirs^ animals and plants. All good things 
come from above, and a brook or reservoir, at a level 
considerably higher than his own, will enable him to 
make that most useful garden decoration, a fountain. 
Water that has spouted from a jet d'ecm, and been 
received in a basin, is, next to rain-water, the best for 
horticultural purposes. It is softened by being dashed 
through the aur, and at the same time has acquired its 
temperature. Gold and silver fish in the basin will help 
to maintain its purity. He will endeavour to be screened 
bj forests or hills from piercing north-east winds on one 
side, and the violence of south-western gales on the other. 
He will place his flower-garden in front, perhaps a little 
to the right or left, if there be a park or lawn mil before 
him; the kitchen-garden behind, with a massive wood 
quite in the back-ground. K a semicircle of upland rises 
Dehind all, effectiuJly screening the blasts of the north, 
the arrangement wiU be nearly perfect; A shrubbery, an 
orchard, a bleach, a nursery-ground, a home pasture, or a 
melon and cucumber ground, may be found room for on 
either side. Few persons with merely respectable means 
will want all of these appendages ; most wul require some 
of them. A gardener's or a coachman's cottage must be 
posted in some comfortable sunshiny nook, neither incon- 
veniently distant nor troublesomely near, where they 
may have a patch of ground to themselves, wherein to 
hang out their linen, grow their vegetables, and keep 
their bees. A woodman's hut may be further removed, 
either standing sentinel, in the shape of a lodge, next the 
highroad in front, or keeping watch over the back settle- 
B 2 
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ments and the outlying space of fields, as a rear-guard, 
on the skirts of the wood behind the kitchen-garden. 

But as few of my readers will be so fortunate as to 
have no one but tnemselves to blame for the natural 
defects existing in their kitchen-gardens, it may be stated 
generally, that stiff and clayey soils will be found more 
diflficult to manage than light and sandy ones ; wet, than 
dry ones. Wet clays present the combination most to 
be avoided. By good drainage and laborious tilth, clays 
may be rendered extremely fertile, but scarcely ever early 
in their productions: and forwardness is a high point 
of merit in a garden, whether for pleasure or for profit. 
An amateur will be scarcely satisfied by his crop of green 
peas being the most abundant, if it is at the same time 
the latest, in the parish ; and the difference of market- 
price between a week earlier or later, in fruits and vege- 
tables, will, in the aggregate, make the difference between 
a market-gardener's paying his rent with ease and his not 
paying it at all ; whereas light warm soils, even though 
naturally sterile and scalding, are at the same time pre- 
cocious, and may be rendered fertile by a due admixture 
of supplementary material. The same of marsh-land and 
peaty soils ; drainage, lowering the general level of the 
water only a few inches, and strata of various earths, 
raising the surface from ' half an inch to an inch and a 
half, consolidating and also lightening the whole, will 
have the effect of producing both fertile and early gardens, 
especially after the lapse of a few years, during which 
we suppose this system of amelioration to be steadily 
pursued. Many patches of promising soil will throw out 
magnificent crops of vegetables the fost or second seasoii 
they are cultivated ; but it requires the pulverizing frosts 
of several winters, and the cleansing labours of several 
springs and summers, to make a piece of crude clav garden- 
ground even begin to do its best. There must loe a con- 
stant and gradual admixture and working in of lighter 
and chemically different materials ; such as sand, well- 
pulverized calcareous earth, spent tan from tanners' pits, 
Dog-earth, heath-mould, anything, in short, which will help 
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to make yegetable-mould, and of course, when it can be 
had, vegetable-mould itself. A thick layer of litter or 
long manure, though so little used by animals as to be 
scarcely soiled, may be dug in deep with great advantage, 
to ease the tenacity of stiff clay soils. Worn-out reed- 
thatch &om cottage-roofs will answer the same purpose. 
It is not the simultaneous application of any or all of 
these at once, which will work the remedy ; it is their 
careM addition to the soil, and their blending with it 
from time to time, which will prove the judicious practice 
of the gardener, who must watch his opportunity between 
the removal and the planting of each successive crop, and 
who must be awake to every resource of marl-pit and sand- 
hole, of warren and heath, which his immediate neigh- 
bourhood has to offer. Frequently the opening of a new 
road, the cutting of a canal, or the making of a railway, 
present, temporarily, the means of permanently improving 
the soil of a garden, which are neglected, lost, and then 
ever afterwards regretted in vain. To give depth to 
garden soils that are naturally shallow, is of necessil^ a 
work demanding both time and the power of acquirmg 
the materials wherewith to do it. Good garden-ground 
should be a mixture in just proportions, if possible, to 
the depth of a yard or more, ol chalk, clay, sand, and 
what our learned men call ht^mus, and IVench gardeners 
and vinegrowers terreau, but for which there is no better 
English name than vegetable-mould. All rich vegetable- 
mould is the result of its having been the graveyard of 
innumerable generations of vegetables, whose moulderingj 
bodies supply the basis on which friture production and 
reproduction are to take their stand. Soils, whether 
sandy or clayey, in which htimns is deficient, must be 
liberally supplied with it, or its elements, before they 
can become the scene of any satisfectory horticultural 
action. Market-gardeners, who have their living to get 
by their trade, and to whom successful cultivation is a 
matter almost of life and death, load their land with such 
an abundance and variety of manure, that in a few years 
the mdst sterile soil is brought into a highly productive 
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state. In the offskirts of large towns^ sucli as London 
and Paris, they are obliged to pay enormous rents; 
nevertheless, the facilities which they likewise enjoy of 
enriching their plots with fertilizing elements enabl^them 
to meet every difficnlty, both pecuniary and horticultural. 
They make the^soil just what they please ; art and labour 
triumph over natural impediments, and families are main- 
tained in respectability and comfort on a space of ground 
which, in its original state, scarcely bore sufficient herbage 
to maintain a cow. 

Private persons possessed of gardens will do well to 
remember these facts and principles. In many country- 
houses, manure is absolutelv grudged to the garden, 
because so to apply it would be considered as a robbery 
of the farm. In others, many valuable fertilizers are 
allowed to go awav, in the shape of perquisites claimed 
by the servants. Bones, for instance, are mostly sold by 
the cook or kitchen-maid; but wherever there is a garden, 
not a bone ought to be allowed to leave the premises. 
Bone-dust, pounded bones, bones in almost any shape, 
are essential manures for turnips, asparagus, and most 
other culinary plants. Not only are plants grown with 
their aid finer to the eye, but, what is better, they are 
more nutritious to the human system. In other establish- 
ments, vast quantities of liquid manure are annually 
wasted. Hogsheads of chamber-slops, soap-suds, and 
other outsoourings of a family, are thrown away and lost, 
or are even allowed to form offensive puddles for the 
generation of typhoid fevers, while things in the orchard 
and the garden are starving : while spmach mns up to 
seed before its time, because the soil is poor : while cab- 
bages do the same, or form hearts no bigger than turkeys' 
eggs : while cherries, apricots, and other stone fruit, can- 
not form their kernels, but drop off yellow and immature 
for want of their pecidiar nutriment. Market-gardeners 
by heaping on manure, will, in the course of seven years, 
convert sterility into fruitfulness. Private gardeners, 
simply keeping their gardens neat, — that is, carrying 
everything out of them which would feed the plants S 
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restored to the soil, — go on vear after year without the 
expenditure of a spadeful of manure, in their flower- 
gardens especially, and then complain that their situation 
is bad and their land worthless. It is acknowledged by 
all, that turnips and wheat have need of manure; it seems 
to be supposed by some that fruit and flowers can 
do without it. As has been well observed in a lead- 
ing article in the " Gktrdeners' Chronicle," "They," — 
namely, the non-manuring dass of gardeners, — " would 
seem not to know that trees and grass require to be fed 
as well as themselves. It would be as rational to trust 
to the action of a currycomb alone for keeping a horse in 
health." Therefore, instead of any further disquisition 
on the best soil and situation for a kitchen-garden, I 
ahall simply offer this brief advice : — " Shelter suffi- 
ciently ; drain well ; and manure as well as you possibly 
can." 

In laying out the ground-plan, which also involves the 
mode of cropping a Htchen-garden, the endeavour should 
be made to combine simplicity^ with economy. In this 
case, the height of art is to obtain the greatest possible 
amount of produce from a ^en piece of ground. It 
cannot furnish too much, as it should never be allowed 
to approach exhaustion. It is clear that the more rapidly 
one crop can be made to succeed another, and the less 
time is lost in waiting for any given portion of the ground 
to become vacant, the larger will be the sum total of all 
the crops at the end of a twelvemonth. This object is 
most easily secured by pursuing the system of cropping 
in rows. 

To change the site of a kitchen-garden is mostly quite 
out of the question ; to alter its arrangements will often 
be followed by great advantages. Suppose you have an 
irregular piece of ground, like that represented in Mg. 1. 
The letters N, E, S, W, indicate the cardinal points of 
the compass. The sketch is given, not as a model 
garden-plan, but to show the principle tg be generally 
applied, varying the details according to circumstances. 
The first care will be to maii out a sufficiently large 



8 THE KITCHEN GABDEN. 

square or oblong, on the most convenient slope or level, 
and on the best soil, and to inclose it, if possible, with a 
brick wall, WW, entirely round it ; of greatest height, 
say twelve feet, on the north side ; and of least elevation, 
say eight, at the south. At least two doors, D, D, must 
be left, wide enough to admit a wheelbarrow, or a small 
cart. A wide border, B B, will be carried entirelv round 
the garden, at the foot of the wall. This will serve, 
according to aspect, to raise early vegetables, to receive 
small seed-beds of cabbages, lettuces, and other things 
which are transplanted afterwards, as well as those which 
require temporary pricking out, such as celery ; and part 
of it may oe permanently occupied by sweet herbs, 
medicinal plants, and other useful stock vegetables : 
part also may be devoted to horticultural experiments. 
It is convenient to have in a kitchen-garden a little plot 
wherein to put surplus seeds and roots of flowers that 
ore not wanted, at the moment, in the flower-garden and 
the pleasure-ground. Not onlv is it convenient to have 
such a supply in reserve, to faU back upon in case of 
accident elsewhere ; but, as bouquets and cut flowers are 
always in request, these can oe gathered ad libitum, 
without fear of despoiling the parterre. This circum- 
scribing border will be sure to aflbrd room for one or 
two patches of flowers at the discretion of the family to 
pluck. A straight rectangular gravel-path, P P, will go 
round the whole. It may be edged with box, parsley, 
' strawberry-plants, chamomile, or anything of that kind, 
if space is limited ; but living plants are not the most 
convenient edging ; they harbour slugs, and impede the 
cultivation of the border. Pebbles, tiles, or iron or wood, 
which may be had in various patterns for the purpose, 
are better. Cross-paths, ^»;p^, will lead to the centre, 
where there shoula be, — ^if not a fountain, F, with its 
basin to receive the water ejected, and always standing 
full, ready for watering, — at least a tank, or cistern, or 
shallow weU, with a simcient supply of water from some 
source or other. Inside the path is another border, b b, 
divided in the middle along its whole length by a wall of 
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Fig.l, 
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espalier apple-trees, AAAA. This border, which will 
serve as a supplement to the former, and will render 
nearly the same services, is cut up into several portions 
by the intersection of the paths. Another path, within 
the espaliers, goes round the whole; and there will remain 
in the middle, the four distinct open plots of ground, 
G,G,Q-,G, which constitute the main body of the garden 
for cropping for the supply of vegetables m quantities. 

Each of these open plots, G, will be cultivated in 
rows, as at B r, E' /, each consisting of one special kind of 
vegetables or &uit, annual or perennial. The breadth of 
each row may be made to vary, according to the supply 
required of that particular plant or root ; the only point 
insisted on is, that the row extend completely across the 
plot. It is better to make the rows run from north to 
south, as they do in our cut, instead of firom east to west, 
or in any other direction; because tall-growing crops, 
such as peas, beans, raspberries, scarlet-runners, and even 
rows of gooseberry and currant bushes, have thus an 
equal share of sunshine on each side, supposing the sun 
to shine all day long, and the chances of morning and 
evening sunshine equal. In some few situations that 
are greatly exposed to south-west storms, it is absolutely 
necessary to plant rows of tall-growing peas, &c., in lines 
running from west to east, to avoid exposing their broad- 
side to the gale, and incurring the risk of being dashed 
to the ground ; but it is clear that the northern and the 
southern fronts of such a row will yield fruit very different 
in amount, and also differing somewhat in the time when 
it is ready. The plants wiU have to occupy the ground 
longer than they would have done, in order to allow the 
smaller and later portion of the crop to arrive at maturity. 
This evil is best avoided when it can ; and therefore I 
repeat, when not compelled to do otherwise, crop the 
land in beds or rows running from north to south. 

A garden so distributed need scarcely ever lie idle in 
any part of it ; almost every strip may be kept in a pro- 
ductive or bearing state. Suppose the row E has con- 
fiisted of late cauliflowers, the last of which has been 
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removed in November ; for if half a dozen or so remain 
tmconsumed, they may be drawn, and hong np by the 
heels, root and aU, in a shed or ceUar, to save them from 
early frosts, and to furnish a late supply. Instantly that 
the last cauliflower is gone, let the row be manured and 
dug ; for the harrowing of which manure, the paths P,jp 
will give easy access at either end ; and one or more drills, 
according to the breadth of the row, of early peas may 
be sown immediately. When the peas are done with, in 
June or July, again manure this same row B ; as soon 
as it is dug, sow on it, always in drills, garden turnips, 
or successions of salad, or pliuit on it broad-leaved endive 
for blanching in autumn, or Savoy cabbages. Bemember 
that all seeds, except those of plants to be pricked out as 
soon as they have three or four leaves, are to be sown in 
drills along the rows ; in all other cases, broadcast sowing 
is to be discarded. The land, too, is always to be occu- 
pied, as soon as any row is vacant. If it is absolutely 
compulsory to defer the planting of some crop, such as 
kidney-beans, which cannot be ssSely put into the ground 
till the season has advanced to a certain epoch, at least 
let the row be dug and prepared. It had better grow 
nothing, than grow weeds ; and a slight pointing with 
the spade, or even a good raking, vnll restore its fresh- 
ness when the time arrives. Thus there vnll be no diffi- 
culty making the said row furnish a constant succession 
of crops from the present moment till gardens shall be 
no more. 

To exemplify the general applicability of the system, 
let us now suppose the row r to be phuated vdth some- 
thing that occupies the ground for a longer time than 
lettuces or peas. As a strawberry-bed, it will have 
to stand for three or four years undisturbed. Wel^ 
leave between it and the row E', adjoining it, the 
narrowest possible strip of footpath to gather the fruit 
and cut the runners, and E and E' can follow their 
course of cropping without in the least inconveniencing 
either r, or each other, or being inconvenienced by it. 
When the strawberry-bed is at last exhausted, and 
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another bed, say t*', has been planted elsewhere with 
young runners from the worn-out bed, r can receive 
a coat of manure, be dug, and the plants buried deep 
in the ground, as the easiest way of getting rid of them, 
besides increasing the stock of 'humus; and something 
else, perhaps broccoli, may be planted thereon, which 
will have the advantage of growing upon land that has 
rested, and has enjoved the absence of that exhausting 
crop for three whole years. A row, when done with, 
may be turned to simihur account at once, without incom- 
moding the others, whether it has been occupied by 
artichokes, sea-kale, asparagus, raspberry-canes, currant- 
bushes, or anything else, which is all the better for 
occasional change of spot. The only care is, not to place 
side by side two crops that would too much overshadow 
each other. No inconvenience is experienced &om any 
bed, as asparagus, which by good management may be 
made almost everlasting. All that is required is to 
adapt the crops on the adjacent rows to its stature at 
certioin times of the year. 

The irregular remnants of land, X, T, Z, &c., outside 
the garden-wall, may often be turned to profitable, and 
even to picturesque effect, especially if the whole be 
inclosed within a park paling or secure fence. In the 
first place, every garden, even the most utilitarian, ought 
to be provided with one or more out-of-the-way comers, 
as at O, o, which are never seen by visitors, and only 
by the master when he goes purposely to inspect them, 
and which receive heaps of decaying leaves, manure, 
broken potsherds, prunings of trees, last year's raspberry- 
canes, and the various other offal of a garden, which 
must be put somewhere, and are best out of sight. A 
tool-house, a mushroom-house, a root-shed, a propaga- 
ting-pit, and several other etcetera which are more useful 
than ornamental, may thus be made to retire behind the 
scenes, to play their part when called upon, and not 
before. A border running completely round the out- 
side of the garden wall, as B'B, will prove extremely 
serviceable. At its north exposure it can receive morel 
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cherries and Alpine strawberries ; on tbe east and west, 
a few pear-trees, with currant and gooseberry bushes 
against the wall, to be netted over for autumnal desserts. 
The south wall, outside, will supply a welcome addition 
to the stock of peaches, apricots, grapes, and nectarines, 
within. The border may contain surplus flowers, for 
cutting, early salading, latest kidney-beans and peas, 
and the hundred things for which a south border is 
invaluable. The entrance, e, may be flanked right and 
left by a small shrubbery, s s, of hardy evergreens, such 
as box, holly, Portugal laurel, and yew. To save space 
within the garden, Z and T may be filled with currant 
and gooseberry bushes, Jerusalem artichokes, or rasp- 
berries. On the eastern and western extra slips of land, 
may stand a row of cherry or pear trees. The tract 
marked X, supposing such to exist, will be a favourable 
spot for a small miscellaneous orchard (especially if the 
wliole inclosure slopes to the south), consisting of a 
walnut-tree or two, a medlar or two, a few plum-trees 
of various kinds, and as many apple-trees as there is 
room for, without crowding or too much overshadowing. 
If the whole can be backed by a screen of Scotch firs, to 
rejoice the eye with green in the sunshine of winter, 
our kitchen-garden will be charmingly as.well as com- 
fortably situated. On the magnitude of its scale alone 
depends the addition of a gardener's cottage within some 
pdrt of the general inclosure. A sheltered, nook should 
be devoted to bees. 

In cropping a garden according to this or any other 
system, it is desirable for the gardener to have some 
record of his operations to refer to. This is best effected 
by numbering the beds or rows, and entering their crops, 
as planted, in a memorandiun-book. Eew people will 
take so much trouble as such entry requires, or at least 
continue it with regularity. And yet they are annoyed 
and inconvenienced by finding some patch of seed which 
they had sown, of a kind which will not keep its vitality 
for more than a year or two, such as onion-seed or carrot- 
seed, not come up, while they have forgotten the date at 
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Tripoli Oniony 
Sown August 20 . 



Fig. 2. 



which they sowed it. They are afraid to dig up the bed 
and re-sow it with fresh seed, because they may thus 
destroy it just at the moment when it is going to start ; 
and yet if they delay deciding upon sometfing much 
longer, the advanced season may render the crop inferior. 
An easy mode of escaping from this awkward!^ dilemma, 
is to write, at the time of sowing, the name of the seed 
and the date of the operation on 
a small square piece of writing- 
paper, thus: — In the case of 
transplantation, to know what 
you are about, and to gather 
experience from the result, the 

Saper should bear inscribed the 
ate of transplantation as well 
as of sowing, as thus, in Fig. 3. 
Double the scrap of paper twice 
at least, or into one-fourth of its 
size, or less, with the writing 
inside. Take any sound piece of 
stick that is nearest at hand, 
not too thick, aj^d about six 
inches long ; point it at one end, 
and make a sut at the other ; insert the folded label into 
the cleft part of the stick, of course with the doubled edge 
upwards exposed to the weather ; stick it into the seed- 
bed, and in ordinary seasons it will serve you for a record 
as long as you are likely to want it for that particular 
crop. Tour memory must serve you for the succession 
of one crop after another on each strip of land. 

The reason why each crop that has grown on each 
strip or row should be remembered is, that a studied 
rotation of crops is advisable, though greater liberty is 
allowed in gardening than in farming ; because the extra 
labour and manure bestowed upon the land make up for 
the evil resulting from any injudicious succession. It is 
the universal belief amongst vegetable physiologists, that 
each species of plant prefers, and extracts from the soil, 
a somewhat different kind of nourishment,— just as a 



Early York Cabbage, 

Sown July 19, 
Planted out Oct. 15. 



Fig.S. 
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hundred guests sitting down to a banquet will vary con- 
siderably in their individual selection of dishes. There- 
fore, what one plant leaves, may prove the food exactly 
suitable to another : and instead of causing cabbages to 
be followed by cabbages, or other vegetables of the same 
family, as cauliflowers and Brussels sprouts, it is best to 
alternate them with leguminous or umbelliferous plants. 
Such as peas and beans, or parsneps and carrots, with 
intermediate crops of salads and roots. It is sufficient 
to point out the principle, leaving the details to be 
worked out according to the practitioner's judgment and 
convenience. 

OABDBirnra tools. 

It is not always the most complicated machinery which 
does its work the most perfecthr. Some implements are 
necessary : and of those alone 1 proceed to speak briefly. 
There are gardening toys, as well as gardening tools. 
The object of the present book is to give instructions, 
not for pleasant play, but for serviceable work. 

It may be observed, that as there are local tastes in 
the sinrle of gardening, and local preferences of certain 
vegetables to be cultivated, so also there are local tools, 
some few of which deserve a place in every garden tool- 
house. 

The English spade is a good implement, but it is too 
broad in the iron, and too short in the shaft for manr 
soils and many workers. Women and boys can dig with 
greater ease, and even grown men can get over their 
work more quickly, digging at the same time to an equal 
or a greater depth, with the Prench spade, which some- 
what resembles the implement used by the Lincolnshire 
marshmen to excavate their drains and ditches. The 
iron is ten or eleven inches long, and Ave or six broad at 
the most, being narrower at the bottom than at the top. 
The shaft is Ave or six and thirty inches long, including 
the handle at the top, which is simply a cross piece of 
five inches. The long leverage of handle and the narrow* 
ness of the blade allow it to be used with less resistance 
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fmn tlse 9eS^ wlndi at liie same tune is ware finely 
4ifidk4 than it would be bf a spade vifli a broader iron. 
Tbe £o|g)isb trowid is ezedknt far manj pur- 
poses ; bat besides it, it will be fiMnid efmremeiit 
to bare one or two long, narrow ones, like the 
eot Fig. 4. Tbe tran^lanter is a tool with 
bandies at ooe end, and a eoople of 
semicircalar blades at Ihe other, which, 
when closed, fimn a boDowqrlinder. (See 
Pig.5,) The two blades, oprai, are tinnst 
into the |;roiind on each side of a plant, 
the dod IS co mp res s ed and remored br a 
side morementy and manj roots can be p^^ ^^ 
thns remored, eren at the iame of flower- 
ing. A rake ; a common hoe, to draw the earth 
and cat weeds hy drawing it towards the ope- 
J^« 5, rator; a Batch hoe, to cat weeds bj pushing it 
awBj from him ; a line, or stoat cord^ fastened to 
a strong peg at each end (there is a good reel contiiv- 
ance), to be shortened according to requirement, bj 
being wound round one or both ci them, and to serve 
for £awing seed-drills, and for planting rows of cabbages, 
lettuces, £c,; a wheelbarrow ; a fork for taking up pota- 
toes, Ac., anii spreading dung; a mattock, to stub up 
tough, deep roots ; mats, either of bast (though those are 
getting scarce, since the war with Bussia), or of rye-straw 
strung togetW, for shading, protecting from frost, 
warding on hail on the approach of a tempest, and shel- 
tering irom cutting winds ; a set of hand- 
lights or bell-glasses, like Eig. 6 ; two or 
three sash-frames to cover hotbeds or cold- 
pits; watering-pots of various size and con- 
struction: some without roses, — ^for the 
pouring out of diluted liquid manure to 
newly-planted cauliflowers, cabbages,&c., — 
some with roses of different degrees of fine- 
ness in the holes with which they are pierced, to distribute 
pore water, like a natural shower, over beds of seedlings; 
a hogshead or two for liquid manure ; rain-water tubs in 
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abundance, if there is no cistern to receive the rain 
from the roofs ; plenty of neat sticks, to support dahlias, 
standard roses, <&c. ; besides an abundant store, laid in 
beforehand, for peas and runner beans ; a hammer, nails, 
and shreds of cloth (though I shall describe a better 
mode than that of fastening fruit-trees to walls) ; a good 
pruning-knife ; a budding-knife ; a small saw; a bill-hook; 
a roller, for gravel-walks and grass ; a pair of shears, for 
clipping box-edging and quickset hedges; flower-pots and 
their pans ; an iron-wire sieve or two, for sifting mould ; 
baskets and punnits, to receive the produce of the garden 
when gathered; a dibble, for setting beans, &c.: all these 
are almost necessaries. Let each tool have its place of 
deposit, instead of being left about carelessly in comers. 
If expense is no great object, there may be added to the 
list a portable pump or garden-engine, for syringing 
wdl-trees, standard shrubs, and beds in masses ; a patent 
grass-mowing machine, for cutting lawns, bleaches, or 
bowling-greens, closely and expeditiously; a sun'dial, 
fixed on a pedestal; nets, for preserving the fruit on 
wall-trees and currant and gooseberry bushes, in autumn, 
and which will also shelter peach and apricot blossoms 
from slight frosts in early spring ; in short, the many 
other forms of horticultural appliances, whose latest 
improvements may be learned by a glance at the adver- 
tising columns of the gardening journals. 

The products of the kitchen-garden shall now be 
treated separately, under the heads given on the title- 
page; namely. Boots, Vegetables, Herbs, and Fruits. It is 
useless here to occupy our limited space either with 
definitions that are not absolutely required to explain 
the subject, or with discussing the classification of well- 
known objects, which may, without any violence, be 
equally referred to more classes than one. 

ESCTJLElfT BOOTS. 

The Potato — Solcmum tuheromm. — The plant which 
produces this well-known tuber is a native of South 

c 
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America, and although introduced to England in the 
sixteenth century, cannot jet be said to be acclimatized. 
Evelyn's contemptuous direction, ''plant potatoes in your 
worst ground," is what we are obliged to come to after 
all. But the truth is, they were not generally known 
and cultivated over the country before the middle of the 
eighteenth century. 

Main crops of potatoes, for late autumnal and winter 
use, belong rather to the field than to the garden. Unless 
a garden is of the largest size, it is better for a family to 
buy all except the early potatoes, and devote the space 
they would occupy to more costiy vegetables; such as 
seakale, asparagus, and green peas. As yet, no specific 
remedy for the potato disease has been discovered ; those 
who put their faith in assertions to the contrary will be 
deceived. As a general rule, it may be stated, as to time 
of planting, that the later it is deferred, the greater i& 
the danger of disease to which the crop is exposed ; and 
as to soU, the more nearly it approaches to pure sea-sand 
(itself^ however, a very variable and heterogeneous com* 

Sosition), the more h^thy is the sample of potato pro- 
uced. Autumnal planting, so much insisted upon of 
late, is excellent when the soil is thoroughly drained, the 
sets planted deep enough (about a foot), and the follow- 
ing wmter not too severe. Covering with leaves or straw 
litter is a hazardous practice in the open ground, as it i& 
apt to draw up the roots too early in spring. The early 
varieties of potatoes are also found to be less liable to 
disease than the late ones. 

Por the first garden crop, there is not a better variety, 
upon the whole, thwi the ash-leaved kidney. Though 
not an abundant bearer, it comes to hand quickly, and is 
of first-rate quality and flavour. "Without resorting to 
hotbed-frames, a very early crop, to be consumed as a 
delicacy, mav be obtained by planting in December a 
single row of sets, about four inches deep, in the border 
in front of a south wall, at the distance of six inches 
from the foot of the wall. K the space of eighteen inches 
be left clear in front of this row, unoc<;upied by any other 
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crop, the potato sets may be planted as close together as 
six inches in the row. If the wall be of any considerable 
length, the supply thus obtained will suffice till the next 
two successions of ash-leaved kidneys (the first from 
warm borders, the second from the central part of the 
garden) come into bearing. Good kinds to succeed these 
will be the Earlj Shaw, or the Early Champion. Chap- 
man's Elidnej is an excellent and handsome variety, 
which comes m early ; as also are several of those adver* 
tised by the London and provincial nurserymen. 

All potatoes intended for seed, or sets, should be laid 
and turned in the sunshine (sheltered from wet), till 
they have become quite green all over. The greening, 
besides giving them greater vigour, renders them unnfc 
for table, and therefore insures their being respected late 
in the season, when potatoes are scarce. They are also 
less tempting to petty thieves. The selection of sets, 
and the process of greening them, is best performed at 
the time of taking up ; all the trouble it gives, is simply 
to toss the seed potatoes aside into a separate basket by 
themselves. It is therefore better that every gardener 
should save his own sets ; although the advice is worth 
attending to, that those who have only a small piece of 
ground should never save their Own sets, but should buy 
what they want every year, as early as possible in 
October, before the eyes have grown. It is truly urged 
that the potato ought to have a change of ground ; those 
who have large farms may save their sets from one kind 
of soil, and plant them out next year on a different one. 
When this cannot be done, friends and neighbours may 
still exchange sets with each other. If greened sets 
could be exchanged, every requirement would be fulfilled. 

When the ash-leaved kidney sets are thoroughly 
greened, place them in a shallow drawer, or fi^t basket, 
in a single stratum, upright, or all leaning in one direction, 
with their noses, crowns, or bud ends upwards, and the 
string end, or part next the stalk, downwards. Whole 
potatoes, from two to three inches long, make good sets. 
Put the potatoes so packed in any light, airy, dry^ cool 

c2. 
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place, where they will be secure from frost, to pass the 
winter, as the main crop of this variety will not be 
planted before February or March. Each potato will 
then have starting from its nose a single stout green 
shoot about an inch long. In planting, take care to 
leave this bud uppermost. The sets, so prepared and 
packed, will occupy considerable room ; but they will 
well repay the trouble they give. In spring, dig your 
border lengthwise, working backwards, to avoid trampling 
on the ground. In the first trench, by the aid of a line, 
set your potatoes nine inches apart from set to set. 
The depth will vary with the season (from 9 to 3 inches) ; 
the later the shallower. Dig on, and plant a second 
row in a trench eighteen inches from the first, shifting 
and using the line each time, to keep each row perfectly 
straight ; and so on. The potato-bed will thus be left 
quite level, and will remain untouched till the weeds 
appear. Defer the first hoeing till the potato-shoots are 
up. When six or seven inches high, earth them up by 
drawing the mould towards each row from the middle of 
the space between the rows. This will suflBce till the 
tubers are formed, and the crop gathered, to be replaced 
by something else. 

Mr. Cuthill's mode of growing early potatoes is not 
quite so simple as the above ; but it must be a successful 
one, if, as he says, until he published an account of his 
method of culture, he could undersell all growers of 
early potatoes in the London markets, but since he 
made it public, the price of early potatoes has diminished 
one-half. 

" The sets, well greened, are laid out singly (with their 
heads all one way, to preserve order at taking-up time 
when planted out), under a stage in a cold green-house. 
All persons will not have such a convenience, but market- 
gardeners may fill their ' lights,' putting the glass on and 
covering up accordingly as the wmter advances. If they 
cannot spare frames, trenches mav be dug ; one five feet 
broad and a hundred feet long, will hold enough potatoes 
to plant an acre of land. Farmers may find room in 
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lofts, sheds, trenclies, or other places ; for cottagers, a 
very small corner will be sufficient. Care is taken that 
no water fall upon them, and nothing more is done until 
about the middle of January, by which time the shoots 
have grown about an inch. The shoot is very strong 
and green, the young fibres striking out from the base of 
the shoot and very bold and strong. I now put on as 
much mould as will cover them, and one watering is 
given to mix the earth in between them. They are then 
left untouched till planting-out time ; they are not even 
watered, because the less water given to them, the 
hardier and more wiry they become, sending out an 
immense number of roots to collect food ; in fact, when 
taken up in the middle or end of February, they have 
produced a complete mass of strong, fine roots, with 
a powerful stem. The ground is prepared during the 
winter by trenching two spades deep, and laying it in 
ridges. The ridges ought to run north and south ; this 
being of the greatest consequence, in order to aJlow of an 
equal action of the sun and air on the sides. Early 
potatoes should be planted in ridges from eighteen 
inches to two feet apart, and the sets be placed at 
intervals of nine inches ; late potatoes ought never to be 
planted closer than two feet to two feet six inches from 
row to row, and one foot from set to set. 

" As soon as the ground is trenched, I sow salt and 
soot, in the proportion of about two tons of salt and 
thirty bushels of soot to the acre. I have used no other 
manure than this for five years. The planting is com- 
menced by taking up the sets carefully, and placing 
them at the bottom of the first furrow, the shoots being 
placed parallel with the ridges. The mould of the first 
ridge is then laid over them carefully, as the shoots 
are by this time three, four, or even five inches long ; the 
next ridge is proceeded with in the same way, and so 
on, the ground being left at last in ridges lying directly 
over the sets. If all the side shoots are removed, leaving 
only the main shoot, the crop will be ripe or fit to dig 



22 THE KITCHEN GABDEir. 

nearly a week before the tubers with all the shoots 
attached, although the crop will not be near so heavy. 

" "WTien the plants come up, they grow so fast that 
they smother the weeds, if there be any. If May should 
be very dry, as in some seasons, I am obliged to water, 
and when I do, of course I continue it twice a week 
until rain comes ; for if watering be not continued, you 
only bring uj) the fibres to be killed by the heat of the 
sun. The main points in the above mode of management 
are, that the potato is not allowed to shoot and waste 
its substance in growth to be thrown away ; the first 
shoot or bud is allowed to proceed onward to its perfect 
development, while in the common method of proceeding, 
the tubers are allowed to sprout from all the eyes, to 
produce a quantity of weak shoots, which are broKen off 
and wasted at planting-time, leaving the impoverished 
tuber in a condition which necessarily retards and 
weakens the future plants." 

When seed potatoes are employed of larger size than 
a turkey's egg, they may be cut in two, leaving one 
or more strong eyes on each set. In this case, they 
ought not to be planted inmiediately after division, 
for fear of making tnem rot ; they should be exposed to 
the air for two or three days, to wlow the cut surfece to 
dry and harden. But Mr. Cuthill justly observes, that 
^ if the growers of the potato will contmue to cut the 
tubers into sets, all the crown sets ought to be kept 
together, and all the bottom eyes planted by themselves ; 
for the sap of all potatoes rises to the crown eyes first, 
and when cut and planted indiscriminately, after a 
mild season, the crop is alternately good and bad ; i. e., 
the sap is so much abstracted from the lower eyes, by 
the top ones, that the former either push wesily, or 
notataU." 

In most situations, potatoes are best grown on the 
Irish lazy-bed system, though it would be better to 
avoid planting potatoes at all in such places. The 
ground is marked out in beds four or five feet wide, 
according to convenience, leaving between them alleys 
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two or more feet wide, in proportion to the depth of the 
soil. The beds are manured, slightly dug over, buryiog 
the manure shallow, and the seed potatoes are laid in 
rows on the surface, and then covered with earth thrown 
out of the alleys, which are thus converted into trenches 
or drains. As the growth of the plants advances, more 
earth is thrown on them, till the sets are about as deep 
as they would be in ridges. When the crop is taken, 
the mould is returned to the trenches, and the following 
year an alternation may be made, by causing theformer 
beds to serve as trenches to supply earth for covering 
potatoes planted on the sur&ce of ;what were trenches 
the summer before. Necessity, the mother of invention, 
is the only excuse for this mode of culture. It is a sort 
of compromise, by which a piece of marsh or bog con- 
sents to become half dry land and half water ; but it 
affords a useful hint in wet seasons. By sacrificing a 
few rows of potatoes, or merely by taking them up before 
their growth is completed, temporary drains may be 
made, which will either respite or save the rest of the 
crop. The lazy-bed system may be advantageously 
followed on stiff retentive clays, where effectual 
drainage is di£&cult. 

A garden ought to contain a few rows of potatoes 
of choice, late, or curious kinds; such as the red potatoes, 
both kidney and round, winch have the reputation of 
comparative freedom from disease ; the Negro, which has 
a black skin, but is white within, and is much approved, 
and which makes a striking dish on the dinner-table 
when served with its jacket on, or, as the French say, 
en robe de cJumhre, The small Dutch round potato is 
another choice late potato, firm and well-flavoured in 
qualiir|r, and is useful to serve whole in made dishes which 
contam vegetable ingredients. Seed Dutch potatoes 
may be obtained from most of the seaports on our 
eastern coast; for instance, from Great Yarmouth, in 
Norfolk. Main and late potato crops should not be 
allowed to form the berries, the root being thereby 
robbed gf a certain amount of nutriment. It is there- 
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fore a good plan to pick off the blossoms from potato 
plants, as soon as they open. As a general rule for 
early crops, potatoes may be planted in autumn, if they 
be but covered by a sufficient depth of earth to prevent 
the frost from reaching them ; but it is more usual to 
plant in February and March for early crops, and from 
March to May for main and late crops. 

There is a mode of obtaining make-believe early 
potatoes, which deserves recording solelj for the sake 
of putting the inexperienced upon theur guard. The 
trick, though stale, has been successfully played of late 
in several English provincial towns; but a quotation 
from Mr. Cuthill's excellent pamphlet will suffice to 
open the eyes of the amateur gardener. " Some twenty 
years ago, a gentleman whom I then lived with bought 
what were called Dutch winter potatoes. They were to 
be planted in the autumn, and to grow all the winter. 
The impostors charged a guinea a peck for them. It 
was a round potato; they were planted according to 
directions ; but when the frost came, away the unfortu- 
nate tops went like all others. This very plan is now 
practised for Covent Garden Market; the old tubers 
are kept back until July, and then planted. They grow 
very fast, but are not near ripe by the approach of frost. 
As soon as the halm is cut down, large quantities of 
straw are put on the ground, and towards Christmas 
the tubers are dug up, and put into one and two-pound 
baskets, and are sold for new potatoes, at from sixpence 
to eighteen pence per pound ; they areas full of water as 
a tunup, the leaves being all destroyed before the cells 
had time to become filled with starch. The Cornwall 
kidneys are the only ones used for this purpose. By 
taking one in your hand, you will find the skin firm 
on, 'which is not the case with a new potato, either 
grown in frames or in the natural ground." In short, 
they are not new potatoes at all, only abortive and very 
inferior old ones. 

Besides the above-named early kinds, there is the 
Early Frame, a favourite for growing under glass ; Fox's 
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Seedling, a good dwarf-growing kind ; the Early Oxford, 
round, even earlier than the Ash-leaved Kidaey, and 
mealy ; the Eeady Penny, also round, and very early, 
more productive than the Ash-leaved; the Yellow 
Grolden, round, early, and productive ; the Early Manley, 
excellent and prolific ; and the Prize^ghter, an excellent 
early kidney. One of the best foreign kinds is the 
Beige Native, or Early Belgian, known at Brussels by 
the name of Neuf-Semaines, or Nine-weeks potato. Por 
later use, there is the York Begent, excellent and mealy ; 
the Blush Kidney, excellent ; the Lancashire Pink-eyed ; 
and many others, all good in their kind; some being 
greater favourites in one locality, and some in another. 

During summer, potatoes are best taken up from the 
ground as they are wanted. Those for winter use had 
better remaiu till the halm is entirely withered and 
brown, and severe weather is apprehended. A dry day, 
if possible, is best for taking them up, and they may be 
stored in any dark, dry, airy place, which is secure &om 
frost. ^ A well-drained cellar, through which currents of 
air can be admitted, fulfils every condition requisite for 
their preservation. Permanent potato-pits sirnk in the 
ground, lined with brickwork and covered with thatch, 
are effectual, and may be turned to various account in 
summer ; but the most common way is to pit them out 
of doors, either in simple round heaps, or in long ridges, 
on a dry sandy or gravelly spot. The potatoes, as diy 
as may be, are laid on a bed of straw, and covered first 
with more straw, and then with earth taken from a trench 
running round the edge of the heap or ridge, and which 
will thus serve as a drain to the whole. If the potatoes 
are moist, or there is apprehension of disease amongst 
them, it will be well to leave a wisp of. straw sticking 
out at the top, which will thus serve as a gas and vapour- 
shaft, or ventilator. The more neatly and perfectly the 
outside of the ridge is smoothed with the back of the 
spade, the better it will fence the rains of winter. 

The Carrot — Datteus Qwrota, — ^This and the parsnep 
belong to the natural family of umbelliferous plants. 
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which supplies such a large proportion of our aromatic 
herbs ; and both these plants are penetrated, especiallj in 
the root, with decided aromatic qualities. They, like 
our other tap-rooted esculents, do not turn out so well 
on land which has been manured immediately before 
sowing them ; as they are apt thereby to become forked 
and diseased, besides incurring a greater liability to the 
attacks of grubs and insects. It is best to make them 
follow some crop, such as Savoy cabbages, or early 
broccoli, which like a liberal suppljr of rank manure to 
be given them at the time of pknting. The portion of 
fertilizing matter left unexhausted in the ground will 
be sufficient for the production of parsneps and carrots. 
Both roots require a deep soil ; but carrots prefer a light 
sandy loam, while parsneps bear a stiffer, colder, and 
more clayey spot. The parsnep is the hardier plant of 
the two. A stony soil is prejudicial to both : they have 
this, too, in common, that their seeds do not retain their 
vitality long. Last year's seed should always be insisted 
on ; but as even seedBmen and nmrserymen cannot always 
be sure of the good fiuth of the small growers &om whom 
they are obliged to purchase much of their seed, it is a 
good plan to grow one's own carrot and parsnep seed 
oneself, when the quantity used is not large. All 
that is required is to plant, in spring, a few roots of 
each, selected as the best of their kmd, in good rich soil, 
in a sheltered and sunny comer. Stakes, to support 
the flower-stems, should at the same time be fixed in the 
ground. The carrot-seed will give the most trouble, 
being so light as to be blown away by the wind as soon 
as ripe ; and must therefore be gathered &om day to day. 
Every two or three days will be sufficient for parsnep- 
seed. The gardener will thus have se^ on which He 
can depend, instead of having to submit to the tantalizing 
penance of watching his bed of carrots &ota. day to day, 
and of being at last obliged to come to the conclusion 
that, of the seeds which he has sown, not one in five 
hundred will vegetate. Many a baffled horticulturist has 
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been thus kept in suspense, till the best time for carrot- 
sowing was over. 

Of the garden carrot, the two leading varieties (which 
diflfer greatly in shape and size, but not much in flavour) 
are the Early Horn, for first use in spring and summer ; 
and the Altringham, or Long Orange, for autumnal and 
winter store. The former is often grown in frames, to 
be drawn when two or three inches long. Intermediate 
between the two is the Long Eed Horn, excellent for 
any purpose. The Belgian, or the white and yellow 
varieties of carrot, are more fitted for field culture, and 
for feeding horses and live stock, than for table use. 
They are coarser in quality, and inferior in flavour. 

Carrot-seed is slow to germinate. Li consequence, 
some good gardeners mix it with wet sand, and let it lie 
in a heap ip a comer, for several days, to " chip " a little 
before it is put into the ground. In gardens, carrots 
should always be sown in drills from six to nine inches 
apart. The plants, as they grow, may be thinned, either 
at weeding-time with the hoe, or oe drawn small as 
wanted for the kitchen, till they are left from six to eight 
inches apart. Weather permitting, the Early Horn may 
be sown, in a warm border, at the end of February or 
the beginning of March for a first crop. The Long Horn 
and the Altringham may follow from the middle of March 
till the end of April ; after which a sowing will scarcely 
attain to its full bulk, though it may prove useful to 
furnish a succession of young carrots during summer. 
A mode of obtaining fidse earl^ carrots, i. e., small late 
ones for spring use, is to sow m August or September, 
in front of a south wall. Winter will overtake these 
seedlings at an early stage of their development ; and 
will not kill them. They will increase in size, on the 
return of genial weather ; and those which do not run up 
to seed, will remain serviceable till something better is 
ready. The Very Short Horn, or ffrelot of the Erench, 
is the best for frames ; the Violet is a curious variety, 
sent from S pain by the Marquis de la Bendanna ; the 
Transparent White is a sub-yariety, obtained in 184^, by 
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M. Barthel, of 3iulhaaBeD, which professes to be better 
than the other white and yellow carrots, but as ret is but 
little known. 

Carrots should be taken up with a fork, as little 
broken and bruised as possible. The decaying of tiieir 
tops is the sign that thej are readj. They are easily 
stored; they may be packed in sand, or they may be 
arranged in a heap, that will greatly economize space, by 
laying them head and tails ^temately, against the wall 
of a dry cellar, till they themselres form a sort of 
internal wall. Erench market-gardeners, at the time of 
storing, cut off a thin slice of each root at the top, 
containing the central bud, not ill-naturedly, as some 
have supposed, to prevent others from obtaining seed 
of the same stock, but merely to keep the shoot finom 
starting and exhausting the root. Carrots are thus 
preserved till high up in the summer ; in fact, till their 
successors in the garden are ready to take their place in 
the soup-boiler. 

The Partnep — Fastinaca saHva. — ^The parsnep is but 
little known out of Great Britain and Ireland, and where 
known, is mostly but lightly esteemed. The peculiarity of 
its flavour does not please all palates : nevertheless, it is 
a useful and nutritious root. There are but few varieties 
of parsnep : the HoUow-crowned is the best for garden- 
culture; the Turnip-rooted is almost worthless, having 
merely the characters of a stunted root. The Channel 
Islands Jersey and Ghiemsey are fitmous for their field 
parsneps, which are largely consumed, both in soup by 
the inhabitants, and by milch cows and fatting cattle. 
Their excellence may be attributed rather to the soil and 
climate than to any peculiarity of the kind cultivated. 
Still, many gardeners prefer seed which is thence im- 
ported. 

Parsneps bear earlier sowing than carrots ; they might 
even be sown in autumn, had not such plants a tendency 
to run up to seed in the course of the summer. Unlike 
carrots, half-grown parsneps are of little or no value ; 
indeed they do not attain their full flavour and sweet- 
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ness till they have ripened from the effects of time, which 
some think is hastened by exposure on the open ground 
to a few days' and nights' frost. They are not at their 
best before December or January, and are excellent 
during Lent as accompaniments to salt fish. It is 
consequently useless to leave the seedlings thicker than 
they are to remain eventually. They should be hoed 
out to much the same distance in thieir drills as is 
allowed to full-grown carrots, as soon as the young 
plants have got three or four leaves. All the subsequent 
care required is, to keep them free from weeds. 

The &ilure of potato crops and the robust nature of 
the parsnep, has suggested the notion that the latter 
root would bear transplanting as well as the cabbage 
does : and the supposed fact has been disseminated in 
little books, written for distribution among the working 
classes. Now it makes some difference to a labouring 
man, whether the plant which occupies his little bit of 
ground from the beginning of May to the end of October, 
at shortest, be a real parsnep with a crown three inches 
across and a root tapering down to a proportionate 
length, or a mis-shapen root, on which, were it a newly- 
introduced species, horticulturists would doubt whether 
it was worth their while to try experiments or not. It 
may, therefore, be as well to state, that the result of 
experiments on the transplantation of parsneps has been 
to produce a few barrowtuls of very ill-shaped potatoes, 
with a few parsnep-leaves growing somewhere from a 
sort of crown, and an endless beard of innumerable fibres 
stretching downwards in search of the earth's centre of 
gravity. The effect of transplantation on the parsnep is, 
evidently, to form these fangs and fibres by the breaking 
of the original tap-root : and however worthless parsneps 
thus cultivated may be to eat, it is more than probable 
that they would be extremely valuable to produce seed, 
if permitted to remain where they had once been reset. 
But half a dozen shapely roots planted in the spring will 
produce a man seed enough for himself, besides a little 
to spare to his neighbours. The cottager will find him- 
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self sadly disappointed, if be transplants parsneps in the 
hope of obtaining roots for himself, not his pig, to eat. 
The agricultural labourer is generally too well experienced 
to adopt the system, but many other persons with small 
gardens might be induced to occupy their space unpro- 
fitably, if a word of caution were not whispered in their 
ears. 

The Turnip — Brassica Bapa, or ITapus, — Another 
root which modem agriculture has converted into a most 
valuable field crop, but whose excellence for the table 
has caused it to oe raised in gardens for seasons when 
the larger supply is not to be had. It is remarkable that 
the very best turnips are those grown at no great dis- 
tance from the sea. Soil containing a large proportion 
of sand and marine manures, such as fish-refuse and 
sea-weed, accompanied by the influence of saline mists, 
appear the agents best adapted to grow turnips to per- 
fection. 

In gardens, let the soil be rich and light. Sow in 
drills about a foot apart, and hoe out to about the same 
distance in the drill, at first. Turnips may stand a Httle 
thicker in the garden than in the field, both because 
some of the varieties are smaller, and also because manv 
will be drawn as soon as a moderate-sized bulb is formed. 
If sowing takes place too early, most — sometimes all — ^the 
plants "vnll run up to seed at once. Much will depend 
on the spring's being dry or showery. Something must 
unavoidably be risked in obtaining the earliest, or the 
second earliest, turnips; but nothing venture, nothing 
have. The end of March is quite soon enough to begin ; 
afterwards, small successional sowings may be made once 
a month, or even once a fortnight, if there is room for 
them. A last speculative cast of seed may be made in 
the middle of Au^st or the beginning of September. 
If the winter sets m early, and the plants have not time 
to bulb, they should still be suffered to stand, to furnish 
turnip-tops, — a delicious and wholesome vegetable, — in 
spring, when the garden has only a scant variety of 
. greens to offer. But if the autumn is long, mild, and 
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fine, these late-sown turnips will be sure to produce some 
respectably-sized and valuable roots. 

For general garden use, perhaps the best is the Early 
Stone or "White Stone ; the Telww Malta is excellent ^ 
the American Stone, or Purple American, with a purple 
tinge on the part exposed to the air, though perfectly 
white within, is early and well-flavoured, but is tender, 
apt to rot in wet seasons, and does not stond the winter 
well ; the Yellow Aberdeen, or Scotch, is hardy and weU- 
flavoured ; the Early Dutch is good ; a new turnip, — the 
Orange Jelly, — ^raised by Mr. Chivas, of Chester, deserves 
to be more widely known. It is mostly looked upon as 
a mere field turnip, but is.earl^ and excellent for the 
table. The most delicate tumip-tops are those from 
Swede turnips : the gardener's requirements must dictate 
to him whether it is worth his while to plant in autumn 
a few bulbs for that pur{>06e in some vacant comer. It 
is useless to give directions about storing turnips, as 
such are of little value for culinary purposes, except, per- 
haps, to flavour soups and sauces. Eor this object, the 
French prepare turnips by drying and baking them till 
they are dark-brown, or nearly black, to enrich their 
ragouts and made-dishes. The small upright radish-like 
turnips, known and esteemed abroad as the Teltow, the 
Ereneuse, the Navet de Meaux, and the Long Yellow, 
are not likely to be appreciated here, even if they were 
generally introduced. Their appearance would prepossess 
but few gardeners in their favour. They require warm 
and sandy spots ; on strong clays they become sticky and 
good for nothing. 

The cotyledons, or seed-leaves, of young turnips, as 
they spring firom the ground, are very attractive to slugs, 
snails, and several species of small insects. Early crops 
are often thus destroyed, especially in dry springs. The 
best remedy is to force the growth of the plants as much 
as possible, as they are safe when once they have made 
three or four leaves. Therefore, not only should a 
turnip-bed be in good heart, but the drills may be 
watered with liquid manure immediately before sowing 
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the seed : and as soon as ifc makes its appearance above 
ground, waterings with soft water should be frequently 
repeated, tiU rain falls. 

Salsifyy or Ooafs Beard — Tragopogon jporrifolium. — 
There are several pleasant roots, of which this is one, 
which are rarelv cultivated in England, except in aristo- 
cratic gardens, but which are seen in abundance on the 
Continent, in the markets of eveiy small town and village. 
The others are Scorzonera, Chicoiy, and Skirrets ; the 
latter being the less common. They are served either 
separately, plain boiled, and then covered with white 
sauce, or they are made to enter largely into the com- 
position of such dishes as beef a la mode^ harricoed mutton, 
ragouts, &c., in the same way as carrots, asparagus^tops, 
or green peas. In either condition, the^r afford an agree- 
able and salutary variety to our list of winter vegetables ; 
and they are all so easy of cultiire and so ha^y, that 
they deserve to be brought forward out of their present 
state of neglect, especially as they were not always so 
much despised and rorgotten in Great Britain. Skirrets, 
particularly, were formerly much esteemed in cookery. 
In the north of Scotland, they are cultivated imder the 
name of " crummocks." 

Sow in March and April, in drills eight or ten inches 
apart, in good deep-dug soil, which has been highly 
manured for the previous crop. Salsify does not bear 
transphmting with advantage. Thin them out in the 
drills to four inches from root to root. Take up in 
November, and preserve in sand, in a cellar, like carrots, 
as many as are likely to be wanted during the continuance 
of frost. Those left in the ground will send up in spring 
stout green shoots, which are boiled and eaten like 
asparagus. 

Scorzonera, Viper' s-Cfrass, or Spanish Salsify — Scor^ 
zonera Hispanica. — The name of this excellent root is 
derived from two Spanish words, scorza, root, and nera^ 
black : and the uninviting colour of the outer rind greatly 
restricts its general use. Housekeepers do not like to 
waste their time in scraping it; but in the markets of most 
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large towns in France, scorzonera may be bought ready- 
cleaned for cooking. 

Scorzonera differs from salsify in not being fit for use 
till the second year : and so far the progress of its vege- 
tation is remarkable. Other esculent roots, after having 
flowered and ripened their seed, become tough, w6ody, 
and uneatable; but scorzonera, sown in spring in rich soil, 
quickly forms its long straight roots, without putting 
forth any ramifications. The majority of the plants 
display their yellow flowers, and subsequently bear seed. 
If those plants were taken up then, they would be found 
so stringy as to be useless for the table ; but in the 
spring of the following year, the fibres have disappeared, 
the roots become fleshy, tender, and lull of milky juice, 
exactly as they were before flowering ; and they continue 
to increase in size without losing their good qualities. 
They may be sown exactly like salsify, but require double 
the room to grow in. As the germination of both ifeese 
seeds is somewhat uncertain, watering in dry weather 
will be useful to aid their coming up. If possible, 
procure seed of the previous year. 

The SMrret — 8ium sisarum, — ^A native of China, with 
the root composed of fleshy tubers about the size of a 
man's thumb, growing together something like a dahlia 
root. Most gardening books recommend this esculent 
to be raised from seed; the present Book for the Country 
advises the contrary. K seed be used, it may be sown 
and treated exactly like salsify; but amateur horticul- 
turists, long baffled in the attempt to raise a crop of 
skirrets from seed, have at last discovered in Evelyn's 
Kalendcmttm JSortense^ or Oardener^s Ahnanacky the 
wrinkle, which a host of ^doners had failed to supply: — 
" March. — Sow skirrets in rich, mellow, fresh earth, and 
moist: and when about a finger long, plant but one 
single root in a hole, at a foot distance. The skirret 
being a perennial plant, division of the root offers the 
surest and most ready mode of propagation. 

Chicory, 8uccori/yOr Wild Endive — Chicorium Intybus, — 
Chicory root^ are eaten on the Continent in the same 

s 
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way as salsify and scorzonera. They are more bitter and 
less delicate in flavour, but they yield a larger crop, and 
afford a considerable supply of wholesome nutriment ta 
palates that are once accustomed to the taste : on that 
account they are mentioned here. The cultivation of 
chicory roots as a substitute for coflee, belongs rather to 
&nning than to gardening. For Blanched Chicory as a 
winter salad, — and it makes an excellent one, — see the 
section on Salads. For the roots, sow not too early in 
roring, for fear of the plants running up to seed, when 
they become useless, and should be drawn, to prevent their 
exhausting the land needlessly. Mr. Cuthill describes 
ohicery thus : — " The wild or uncultivated chicory is to 
be seen all over Britain during the months of July and 
August, — ^the stems rising to two or three feet, branching 
out with long dandelion-like leaves, — ^the blossom is a 

Splendid Prussian-like blue, forming a bright star-like 
ower, and flowering in clusters; but where the roota 
are cultivated, and planted in rich earth, the stems will 
rise to six feet high, and, forming a large, bushy, and 
splendid flowering plant, and keeping in flower a long 
tune, would form no mean ornament in a border or 
a shrubbery. 

" The heaviest root I ever grew was three-quarters of 
a pound, and the length fifteen inches, — in fact, as large 
as a fine stick of horse-radish. The seed of chicory is 
not imlike its relative — endive, and ought to be sown 
about the 1st of June, round London, if the soil is light 
and in a warm situation ; but should the soil be strong 
and retentive, it ought to be sown in the middle of May. 
The ground being well dug, a drill is drawn a foot &part, 
the seed sown as parsley is, and about the same depth 
(less than an inch). When the plants are up, thin them 
out to one foot apart in the rows, leaving, if possible^ 
the broadest-pointed leaved ones. Nothing more is neces* 
sary than to keep them clear of weeds." 

Jerusalem Artichoke — Selianthus tuberosua; that is 
to say. Tuberous-rooted Sunflower. — The flowers of this 
plant, however, are a horticultural rarity but very seldom 
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seen in England. By the exercise of. his great skill, 
Knight obtained and exhibited them. They ore scarcely 
worth the trouble they cost, being small yeUow blossoms, 
something like that of the common coltsfoot a little 
enlarged. The name " Jerusalem " is probably a com^ 
tion of the Italian girasole^ or turn-sun, ». e, sunflower ; 
the usurped name " turtichoke '' (to which it has no right 
whatever) has r^erence to its flayour. Hudibras's cou- 
plet may be applied to the Jerusalem artichoke :--> 

"As Hebrew roots are always founds 
To flourish best in barren ground/' 

SO the allotted position of this plant is generally to grow 
year after year in some neglected comer of the garden. 
It may be prc^^ated by plating, in February or March, 
any small or mis-shapen tubers which the cook would 
reject, and which it is best to put into the ground entire, 
not cutting them into sets like potatoes, in rows from 
two to three feet apart, at eighteen inches in Idie row, 
and three inches deep. A common practice is simply to 
leave, in the autumn, a few tubers in the ground for 
Tisa± year's crop ; as, like horse-radish, it is a vivacious 
and hardy-rooted plant, not easy to eradicate from a spot 
of which it has once had possession. Sharp frosts do 
not kill it. Manure is seldom bestowed upon Jerusalem 
artichokes, the trenching and cleaning the ground being 
mostly considered sufficient culture. The tall stems 
sent up in summer, from six to eight, or even ten feet high 
or more, may be taken advantage of to form a temporary 
scroen, or to shade beds of delicate seedlings, ^., from 
the scorching sun of July and August. Take up the 
roots in November, and store them either like potatoes, 
in oot-door pits, or like carrots in a dry cellar. Under 
circumstances <nily toleraUy favourable, the crop will 
afford a heavy return of tubers. 

Jerusalem artichokes are largely grown by some 

landed proprietors as winter food for the pheasants in 

their preserves. As a table root, some persons dislike 

them much, while others are as fond of them. They are 

n 2 
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eaten boiled, ekher mashed with batter, or whole, and 
corered with white sauce before sezring them. Take 
care, while peeling them, to hare a basin of pnmp water 
at hand, to throw the raw artichokes in, one bj one, as 
soon as thej are peeled. This keeps the eat sar&ce firom 
contact with the air, and prerents it from taming black, 
which it otherwise would do, exactly as a pared apple 
turns brown. Many people do not take the trouble to 
store the roots, but dig them up from the ground, as 
wanted. 
For Beet and Eadish, see the section on Salads. 

ESCrXEKT BIJXBS. 

The Onion — Allium Cepa, — Onions, though thriving 
better in warmer climates than that of Great Britain, 
may still be produced here of such excellence, and in 
such abundance, as to render them a most important item 
of the gardener's catalogue. The culture of onions is of 
inscrutable antiquity. The bulbs are (approximately) 
biennial, being sown one season, and producing seed tne 
next, when they ought to die (theoretically speaking), 
but do not always. 

Light sandy soils are suitable to the health of onions, 
because such are also warm and dry; to bear fine 
crops they must also be enriched by manures, of which 
ashes, cinders, and soot, besides night-soil, liquid manure, 
blood, and powdered bones, are amongst the best. 
By constant application of these, aided by careful tillage, 
onions may be grown for several successive years on the 
same plot of ground, though such practice is contrary to 
the general theory of horticulture. Crops of onions may 
be obtained in summer and in autumn, by sowing in 
autumn and spring respectively. For spring sowing, let 
the ground be well manured, and dug in Februanr or 
the beginning of March. In adverse seasons, little is 
gained by sowing too early ; yet something ought to be 
risked in this respect, as the object is to let the bulb 
enjoy as long a summer as possible. Mark out the 
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ground into beds with a narrow alley between them, to 
admit of thinning and weeding. Let each bed contain 
five rows of onions ; the distance from row to row, and 
therefore the breadth of the bed, will be determined by 
the sample of bulb required ; for very large sorts, as the 
Tripoli, a foot is not too much, for small onions for 
household purposes, four or five inches are quite sufficient. 
To obtain small pickling onions, sow late, i. e, at the 
end of April or the beginning of May, broad-cast and 
very thick, on a piece of land which has not been 
manured. The druls must be shallow, not more than 
half an inch deep ; the seed, if possible, of the previous 
year. After sowing, cover gently with the rake, and sift 
over the top a thin layer of cinder-ashes or lime-rubbish, 
or both, to which a top-dressing of soot may be added. 
Weed carefully between the drffls with the hoe in dry 
weather ; and after a shower, draw such weeds as spring 
up in the drills themselves. The mere stirring of the 
earth does good. Spring onions being in great request 
to be eaten raw in salads, as well as for other culinary 
purposes, the superabundant plants may be drawn from 
the rows as wanted. But great care should be taken, in 
so doing, not to disturb the rest, nor should the comple- 
tion of the thinning be too long delayed. The injury to 
the general crop would be greater than the value of the 
spring onions so obtained from time to time. If fine 
Spanish onions are desired, it is a good plan entirely to 
sacrifice the spring onions, and to thin out the plants in 
the drill toith the hoe, cutting them dean away, when 
they are about the thickness of a goose-quill, and leaving 
them about six inches apart. No further care is required 
than to keep them free from weeds. In September, when 
the bulbff are well formed, those plants in which the 
green leaves do not wither and droop, may have them 
gently turned back without breaking them, hj passing a 
walking-stick or rake-handle over them. It is better to 
repeat this operation twice or thrice, than to perform it 
roughly, and once only. The onions, when taken up, 
•should be spread on the ground to dry in the sun for 
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several days, according to weather. There are yarious 
modes of plaiting them in strings, tying them in bunches^ 
hanging them up in nets, fjEistening them with packthread 
along the length of a stick, &c. ; but in all cases, great 
care should be taken not to let them sweat in heaps, 
nor to store them in any way within doors till they are 
thoroughly dry and matured. Otherwise, they will 
either rot, or sprout immaturely. With this caution, 
exposure to the air and security from moisture are the 
great points of keeping them sound during winter. 

For autumn-sown onions, sow in the middle or towards 
the end of August, as before. In fine open weather, 
during either December, January, or February, remove 
carefully all the superabundant plants, taking pains not 
to injure their roots, and leaving the rest six or eight 
inches apart. Transplant the surplus onions into like 
drillB on well-manured beds, planting them, not too deep, 
by means of a line and a small dibble. Take care not to 
bury the future bulb of the onion, and settle the 
earth about them by a watering afterwards. These 
will come nearly as fine and as early as those that stand 
where sown without transplantation. The Spanish, the 
Tripoli, and the Silver-skinned, are the kinds best adapted 
for autumnal sowing and transplantation ; but the Globe 
onion may also be grown very fine in this way. Some 
leading horticulturists have recommended what may be 
called a modification of the transplanting mode. They 
reason that, as the onion, in the south of Europe, acquires 
a much larger size during the long, warm summers there, 
in one season, than they can in the colder climate of 
England, it would follow that two summers in England 
might produce nearly the effect of one in Spain or 
Portugal. Therefore, seeds of the Spanish or Portugal 
onion are sown at the usual period in the spring, very 
thickly, and in poor soil ; generally under the shade of a 
fruit-tree; and in such situations the bulbs, in the 
autumn, do not much exceed the size of a large pea or 
hazel-nut. These are then taken from the ground, and 
kept till the following spring, when they are planted out 
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at wide and equal distances in rich light sdil. If all 
goes well, they afford plants of superior siarength and 
vigour to those raised immediately ^om seed, and often 
exceed five inches in diameter. But, unfortunately, 
many of them, instead of increasing to those dimensions, 
«ena up their flowering stems, and set theory at defiance. 
The system of aukinmal sowing and tcansplantatiim is 
here recommended in preference. 

The spiingHBown crop, when gathered, will mostily 
<;ontain a small proportion of plants which do not bulh, 
or of what are callea " goose-necked " onions. The best 
way of disposing of these is to replant them at once in a 
row by themselves, just so dose together as not to touck 
They will be useful to draw during winter, for soups, 
ragouts, &c.y as well as subsequently to supply soaUions, 
or, what comes to the same thing, a substitute for 
scallions, whether the term is interpreted to mean the 
green tops of onions which do not bulb in the spring 
and the shoots from old bulbs of the preceding or former 
years, or the Welsh onion, or Oiboute^ a plant to whidi 
some little mystery is attached, serving ejactlj the same 
eulinary uses. The real Welsh onion (A. fismoaum), of 
which there are several varieties, is a perennial plant, 
which does not bulb, and which may be g^wn &om seed, 
though best propagated by dividing the tufts of roots. 
We may look upon it as a larger kind of chives. 

The leading varieties of onion grown from seed, are 
the White Spanish or Portugal, excellent for main crops, 
a good keeper, may be sown either in spring or autumn; 
the Globe or James's keeping, larjge, spherical, a very 
good keeper; the Deptford, brownish, moderate sized, 
good keeper, only sown in spring; the Blood-red, of 
some repute for its diuretic virtues, strong in flavour, not 
very large, excellent keep^, sown only in spring ; the 
Tripoli, sown in August to have it fine {this and the 
following are the largest onions grown), li^t red, tinged 
with green and brown, not a good keeper, being watery 
and deficient in solidity, but mild, sweet, and delicious, 
while it lasts, admirably adapted for stewing whole ; bulh 
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Temains darmant a shorter time than most other onions, 
and recommences grovnng a few weeks after it is taken 
from the ground; the Madeira, large, mild, and pale, 
possessing nearly the same qnaiities as the ahove, a great 
fiiYOoritewith French gardeners, sown in Angnst; the 
Silver-skinned, a handfiK>me onion with a milky-looking 
skin, veined with green, which most books and lists erro- 
neoiisl J describe as '^ small;" whereas, sown in autumn, it 
attains a considerable size ; but being mostly used for 
pickling, is therefore habituaLLy sown late in spring on 
poor soil, in order to dwarf it. The Silver-skinned is not 
a good keeper, but is sweet and delicate, and when large, 
answers the same purposes as the Tripoli, especially for 
dishes served with white sauce : the Lisbon oelongs to 
the Tripoli class ; the Strasburg is a brown oval onion, 
a good keeper, and serviceable for general spring-sown 
crops. 

Onion bulbs, for seed, may be planted in a row, in rich 
earth, about a foot apart, during the first open weather 
in January or February. Tripoli onions are safest in the 
ground at the end of November or early in December ; 
they will run a greater risk of injury firom rotting indoors 
than from frost without. Fix a strong stake at each end 
of the row, for the purpose of fastening strings to sup- 

fort the flower-stems, which would otherwise be liable to 
e broken by high winds and heavy showers. 
The Potato-Onion differs essentially from the above- 
mentioned varieties, and might almost claim to be con* 
sidered a separate species. It is of high antiquity, being 
supposed to be the kind that was worshipped, or held in 
reverence, by the ancient Egyptians. Not only does it 
come to maturity earlier than the rest, but it is remark- 
able for the peculiarity of never producing flowers or 
seed. So imexceptional is this habit of its growth, that 
few gardeners, it any, can say they have ever seen a 
potato-onion in flower. If they think they have, without 
closely examining the case, they were probably deceived 
by some stray shallot, that accidentally got mingled with 
the crop. This variety is therefore propagated onh/ by 
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the root. Very small bulbs increase to large ones; 
large ones subdivide into a cluster of bulbs of yarious 
sizes. 

An excellent, and easily remembered garden rule, isj^ 
to plant potato-onions on the shortest day in the year, 
and to take them up on the longest. This early maturity 
is taken advantage of by the stewards and cooks of vessels 
that are outward-bouna for long voyages, when sailing at 
the end of June, or the beginning of July. By this means 
they are well provided with a stock of an almost necessary 
vegetable. With potato-onions, followed by autumn- 
sown varieties, and those by good keeping spring-sown 
sorts, a sufiGlcient successional supply of onions may be 
kept up nearly the whole year round. And, not only is 
the potato-onion supplemental to the common sorts, in 
point of time, but also in constitutional resistance to 
adverse seasons : that is, when other onions, — especially 
those sown in spring, — ^fail, either from ungenial weather, 
the attacks of insects, or defective seed, the potato-onion 
will produce a heavy crop. On the other hand, it some- 
times happens, though much more rarely, that the potato- 
onions do not turn out well in seasons when Spanish, 
Globe, Blood-red, and even Tripoli onions, are both abun- 
dant and of good quality. 

Por potato-onions, give the land a liberal dressing of 
well-rotted manure during the third week in December i 
dig it in, preparing the ground well, breaking all the 
clods, and pickmg out carefully all the roots of perennial 
weeds. As near as possible to St. Thomas's Day (on 
that day, if you can), after having raked the ground, 
prepare to plant the bulbs by markmg out beds four feet 
m width, with a foot-wide alley between each bed. Fix 
your line along the bed, six inches within its outer edge, 
and along this line set your onions, nine inches apart, on 
the ground, gently pressing them into the soft earth, just 
deep enough to keep them upright. Set another row 
parallel to, and a foot apart from, the former ; and then 
a couple more rows, which will complete the bed. You 
will thus have four rows, a foot apart from each other. 
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and six inches from the outside edge of the bed. The 
plants might be, and frequently are, planted at smaller 
intervals, both from row to row and along the rows ; but 
nothing is gained by crowding the plants or stinting them 
for room. It may be laid down as a general role, that 
all young gardeners plant too thickly. One of the last 
horticultural maxims learned is, that fine and well-grown 
^edmens are obtained in proportion as they are allowed 
light, air, and an extended area of ground to feed on. 

When the bulbs are thus placed in their position on 
the bed, it will be easy for the gardener, by walking up 
the side alleys, to draw the earth to the rows of onions 
from each side, till their crowns are fairly covered. In 
that state they will be left to stand the winter. If frost 
has already set in on St. Thomas's Day, plant your 
potato-onions as soon afterwards as the weather will 
allow, remembering always, that the sooner the better. 
It is a common fault to plant onions too deep ; observe, 
therefore, that the bulb ought not to have more than 
half its depth below the level of the ground. Supposing 
it a terrestrial globe, the soil should just come up to ito 
equator. In spring, when the bulbs are firmly rooted, 
and the leaves from the crown have shot three or four 
inches, with a hoe take advantage of a dry sunshiny day 
(that weeds may wither), to draw back the earth which 
was heaped up against the roots, reducing the soil to its 
original level, and leaving the bulbs half exposed to the 
air. JN'othing more than occasional hoeings and weedings 
will be required. If grubs and maggots are apprehended, 
watering with lime-water will be a useful precaution; 
but if they have once eaten their way into the bulb, 
scarcely anything will touch them. 

At the end of the first fortnight in June, symptoms of 
ripeness will be visible, in the flagging and withering of 
the leaves. When the original bidb has divided into a 
large cluster, the central knot will be ripe several days 
before those next the ground. It may oe removed W 
simply lifting it out, which will expose those which 
remain to a greater share of sunshine. Potato-onions, 
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like the seeding sorts, should be well weatheared before 
storing, whicl^will be sufficiently effected, wh^i they are 
dry, by hanging them in bunches in any dry airy shed, 
or even in the open air, under the projecting eayes of a 
cottage. Monsieur Mauduit, of Quimperle, who has 
long been a jraooessful grower of this variety, advises, as 
a mode of i»*e8erving t^m, to cut off the stem about an 
indi and a half above the neck of the onion, to s^t the 
end which remains into four pieces, quite down, but with- 
out wounding the bulb itself, and to leave it to dry in 
this state. It will be seen that directions to earth-up 
potato-onions during their growth are directly the reverse 
of what ought to be done. The potato-onion is welt 
flavoured, and is applicaUe to all the culinary uses foi 
which onions in general are employed. 

The Shallot — AUkim Jscalonieum. — ^A near relative 
of the above, and best cultivated on t^e same system, 
only that it may be planted at distanoes one-third less 
eacn way, supposing the mode of propagation by bulbs 
(which is the common one) to be Allowed. Some defer 
plantii^ till the spring : but the nearer the date of the 
operation can be made to coincide with that of potato- 
onions, the more satis^Eictory will be the result. In flne 
summers, however, shallots bear abundance of seed, and 
ripen it welL This seed, sown either in autumn or 
spring, will produce a sound and plentiful crop, with 
which the only ^uilt a gaordener could find is, that the 
sample is not even, neither all of a size nor all of a colour, 
in consequence of variation amongst the seedlings. But, in 
&ct, the varieties of shallot are not very distmct : and a 
tolerably-sized bed sown wiik the seed, will pretty nearly 
furnish specimens of them all. In planting, subdivide 
the clusters of roots as much as possible, without injuring 
them. Store like othea* onions. Shallots are mostly used 
as mere condiments, in consequence of their small size ; 
but they make a delicious dish stewed whole in gravy, as 
soon as they become mature in July. 

The Leek — Allium JBorrum. — A so-called biennial, 
which is grown in France to an enormous extent, and 
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whicli, tbough largely cultivated in England, is still not 
so widely roread as its hardiness and its ^lerits deserve. 
With the fVench, it is an absolutelv necessary ingredient 
of the soup on which the great boojr of the nation lives ; 
but it also makes an excellent table-vegetable, boiled in 
salt in water, and served with white sauce, exactly like 
asparagus. It is at its best, too, in the most difficult time 
of the year ; namely, from the middle of March to the 
middle of May. At the same time that it possesses 
many of the qualities of the onion, it has also tne advan- 
tage of thriving well in colder, wetter, and more ungenial 
climates, like those of Wales, Ireland, and Scotland, as 
compared with England, besides doing well on damp, 
cold soils. It is, therefore, a root which deserves the 
patronage of the philanthropist and the legislator. The 
London Elag and the Musselburgh are improved varieties 
of the common leek. 

Leeks are almost always sown on a seed-bed and trans- 
planted afterwards. The reason is, not only convenience, 
but because, as leeks bear deep planting, which onions 
do not, they are, therefore, purposely planted deep, to 
have a greater length of blanched stem. The earlier the 
sowing and transplantation take place, the finer the 
specimens. In our climate, late-planted leeks, though 
useful in their way, remain poor and diminutive. Sow, 
therefore, at the end of Eebruary, or as soon after as 
may be, a patch broadcast and tolerably thick, in good 
light soil, weU manured. It is convenient to make their 
transplantation follow the removal of some early ci?op, — 
for instance, of autumn-planted lettuces, or Early York 
cabbages. As soon in June as possible, transplant the 
leeks in rows into beds four feet wide. The distance of 
a foot from row to row will give fom* rows in a bed, 
with an outer margin of six inches to spare on each side. 
The young plants should be not less in size than a large 
goose-quiU; if even larger, it will do no harm. Take 
them up carefully from the seed-bed, without breaking 
the fibres of the roots. Cut off a few inches of the tops 
of the leaves, to prevent them from being top-heavy and 
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swaying over, but do not cut the roots. The bed will 
have been well dug and maniured. Plant the leeks, by 
line, six inches apart in the row, with a long, stout 
dibble ; i*. e., make a perpendicular hole some six or eight 
inches deep, according to the strength of the plants, and 
drop a plant into each hole ; push into the hole, with the 
end of the dibble, just a little earth to cover the fibres of 
the root, and leave the leek standing loose' in the hollow, 
tube of earth, like a candle in a candlestick that is much 
too deep and too large for it. When the bed is com- 
pleted, give the whole a good watering, which repeat 
daily, if the weather continues dry, till you see that the 
plants have retaken root. Drought is the greatest enemy 
to a fresh-planted crop of leeks. Afterwards, as weeds 
start, cut them up with the hoe in dry weather. Although 
your leeks may be fine and tempting in November and 
December, resist the inducement to make use of them 
then, unless you are absolutely obliged to do so. Later, 
in March, and subsequently, not only will they have 
greatly increased in size, but they will have matured 
their sugary and mucilaginous juices, and have become 
better flavoured, tenderer, and more nutritious. A very 
little management will enable you to hold this crop in 
reserve till the last. 

Extra-sized leeks may be obtained by planting, the last 
week in May, a single row instead of a bed, of plants 
from nine inches to a foot apart, leaving the ground un- 
occupied for eighteen inches on either side of the row. 
Duiing fine open Christmas weather, the leeks may be 
earthed up, like celery, halfway to the tops, which will 
much increase the length of the portion olanched. It 
is worth while to save a few fine leeks, of a good sort, to 
stand for seed. A stake should be planted dose to each, 
to support the flower-stems. Cut the heads as soon as 
the capsules of seed begin to open, and dry them well in 
the sun, spread out on a piece of canvas. Some gar- 
deners prefer to keep their leek-seed in the husk and 
head. Seeds retain their vitality better in that state, if 
they are kept perfectly dry, and free from all mouldi- 
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nesB; but in sndi cases, to weTent loss hy dbeUing 
oat J the beads should be inclosed in linen or paper 
bi^ with a few holes torn near the top, to allow ci 
Tentilation. 

Ckiuef or Ches — MUmn sektemeprmnm. — A small 
species, whidi does not bnlb, being moie like a duster 
of numature leeks than a toft of oniona, and which is 
mostljy and ^topexlj, spoken o£ in the plmal nnmber. 
It is one of the *^ fine heibs " of whidi, diopped wery 
small and mixed with pardej, Ae^ sneh an enormons 
consumption is made in Esris, for sprinkling over Ghops^ 
steaks, salads, cold fish, and many otiier d^hes, besidea 
entering into the composition oi (melettet mmxjinet herbet. 
In England, dares are useful to throw into broths and 
stews. In earlj springs the dwarf stems separated, amd 
with their outer skin peeled ofl^ serre excellent^ as 
spring onions, to eat raw. A few tufts taken up in 
mid-wint^, phmted in flower-pots, or a mignonnette-box, 
and set in some snug warm comer in the kitchen or 
bakehouse, will afford a weleome and eailj supply before 
spring onions are to be had. The roots so treated mmy 
afterwards be planted in the open garden. 

The bright green of tiieir deHcate leaves, and the 
thickness with which they rise from the ground, render 
diives quite an ornament to the plot or sweet hert>8. 
They may be planted either as an eoging, instead of box, 
in neat paraUd rows, or they may be made to form any 
fimciful device, such as a true-lover's-knot, or the dphers 
1855^ the date of the year of their establishment on the 
spot. Chives may be cut (with a ikarp knife or scissors, 
and to the level of the ground) several times in the 
course of the season. Indeed, successive portions must 
be out down in this way, if a succession of young shoots 
are wanted. Chives flower freely; but they are best 
propagated by dividing the roots into separate stems, 
and planting them in rows, or ornamental curves, half 
an inch from stem to stem. They will soon furnish 
thickly, and form a continuous line of verdure. They 
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may remain for a long period without renewal or re- 
movaL 

Garlic — AlUum satipwm, — ^A member of the onion 
family, which, though consumed in great quantities, and 
cultivated on a large scale in the kitchen-gardens of the 
south of ^France, and throughout southern Europe 
generally, is better known in England by name than Dy 
sight. Many people express their horror of garlic who 
have never tasted it, and who would not recognise the 
plant if laid before them ; but who also relish samples of 
liondon and Parisian cookery, which they would refuse 
if aware of the ingredient that serves to heighten the 
flavour of the sauce. Prejudices in eating and drinking 
are exceedingly difficult to eradicate ; and untried articles 
of diet are the objects of the strongest prejudice. But 
garlic, besides bemg in great repute as a tonic and 
stomadiic antidote to the debility caused by long-con<^ 
tinned hot weather, is also recommended as affording 
relief to nervous, hysterical, and convulsive affections. 

Garlic differs horn, the above-described species of 
onion, in having linear or flat, instead of hollow or 
fistular, leaves. The mature bulb, too, separates natu-^ 
rally into ten or a dozen small ones, each of which ia 
what the cooking-books call " a clove of gariic." The 
whole are inclosed in an outer skin, which turns whitey^ 
grey when dry. Por increase, these doves are planted 
at potato-onion time, or even earlier in autumn, so soon 
as October. Some replant them directly the elusters 
are ripe, though planting hmh be deferred till Pebruary 
or March. Set the cloves an inch deep, by means of the 
dibble, six inches ap^, in rows that are nine inches or 
more asunder. Warm rich soils suit them best. Weed 
and hoe as the plants advance. One crop of garlic ia 
enough for most English gardeners ; but on the Conti- 
nent, the autumnal and the spring plantings give two 
successive crops, both which are welcomed. Garlic has 
the habit of sending up a stem which bears at the top, 
instead of flowers, a bunch of small bulbs inplosed in a 
conical sheath. To arrest the growth of these, and 
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to throw the strength of the plant into the ground 
bulb, it is a good plan to tie the leaves and stem into 
a knot as they advance towards maturity. When the 
leaves are withered, the bulbs are taken up, left to dry 
in the sun, tied in bunches, and then hung up in any 
dry airy place. 

Rocambole — Allium Scorodoprasum, — A few roots may 
be allowed standing-room as a curiosity, and as examples 
of viviparous plants ; i. e, those which habitually, instead 
of flowers and seeds, throw off buds, or bulbs, which are 
only a peculiar modification of buds. Its mature root is 
a compound bulb, like that of garlic, and will answer the 
same purposes. Eocambole produces bulbs on the top 
of its stem, and in the axillsB of its leaves. These bulbs 
will serve to propagate the plant. 

Tree-onion, Bulb-hearing Onion; Oignon a tele, and 
Oignon d^Egypte, of the French. — Allitwi Cepa, var. i;i- 
viparum, regarded as a viviparous variety of the common 
onion, which is supposed to have acquired in .Canada 
(where the climate is too cold for onions to flower and 
seed) the habit of bearing bulbs instead, which habit it 
retains in England and France, and even, as one of its 
names implies, in Egypt. However, . these supposed 
changes of constitution are suppositious, and nothing 
more. The tree-onion has. found favour with many 
growers, although it is rather strong and coarse, and 
easily rots in winter, if exposed to damp. But it unites 
the advantage of a certain crop with economical culture. 
The little seed-bulbs, planted in early spring, grow to 
the size of an ordinary good-sized onion ; while the large 
onions, planted out, furnish plenty of seed-bulbs for the 
following season, besides producing at the root two or 
three middle-sized offset-bulbs, which are found when the 
original roots are taken up. The bulb-bearing stalks 
require to be supported by sticks, to prevent their being 
broken by the weight of their heads. The little onions 
may be planted in beds ; the large ones are better in a 
single row. 
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ESCULENT BOOTS; 

The Subjects of HorticulttMral Experiment, 

The Oca — Oxalis crenata. — Persons enjoying means 
and leisure may laudably amuse themselves by testing 
the value of new alimentary plants. They must be con- 
tent to draw a good many blanks before they light on a 
single prize ; but they will not be discouraged when they 
remember the tardiness with which the public discovered 
and acknowledged the merits of two such culinary 
treasures as seakale and rhubarb have proved themselves 
to be. If the amateur fail, he will have failed in a good 
cause, and the failure even will be honourable. If he 
succeed, he will have the glory and the satisfaction of 
rendering a service to the community at large. 

The Oralis crenata, or Notched Wood-sorrel, a tube- 
rous-rooted esculent, cultivated in Peru under the name 
of Oca, was introduced into England from Lima in 1829, 
and was rapidly spread over the continent. It grows 
freely during summer in the open air, but is destroyed 
by frost. In autumn, it forms numerous yellow under- 
ground tubers, from the bigness of a marble to a large 
hen's egg, which last size they rarely attain. They are 
edible, contain a good deal of saccharine matter, and 
their number makes up for the deficiency of their volume. 
It has been proposed to use these tubers as potatoes, the 
foliage in salad, or to be cooked in the same way as 
sorrel, and the stems in tarts. This abundant crop of 
tubers is obtained by the process of earthing up, or 
rather by the continual layermg of the stems. Oca is of 
easy cultivation. The tubercles can be forwarded on a 
hotbed in March, to be planted out in May ; or they 
may be planted where they are to remain in the middle 
of April. Oca may also be propagated by cuttings, 
which readily take root. Light rich earth suits it best. 
The distance between the plants should be about a yard. 
A single row down the middle of a bed four feet wide 
will suffice to cover the ground by the end of the season. 
Earthing must be commenced when the shoots are from 
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two to three inches long. The earth is first thrown over 
the centre of the stools, spreading them separately to 
make them take a horizontal 4irection. As they increase 
in lengthy a moderate quantity of j&esh mould is drawn 
over them, and the same operation is continued regularly 
till September, the season when the tubercles begin t<> 
form, which are taken up as late as possible, even after 
the stems are destroyed by frosfc. The dead foliage may 
then be cut dose to the ground, and the bed covered 
with a layer of dry leaves, tmder which it has been found 
tiuit the tubers will keep and improve. When taken up, 
they keep well during winter buried in quite dry sana, 
in-doors ; but tiiey must be protected from mice, which 
are greedy of them. The tubers, when cooked, have a 
pleasant flavour, with a slight acidity common to the 
genus ; which may be removed, for those who dislike it,^ 
by changing the water in which they are boiled. 

The Oca has flowered, but does not produce seed, in 
Europe, which it would be desirable to make it do, in 
order ta originate varieties that might prove hardier, and 
produce krger tubers, than the parent. Oca-beds spon- 
taneously produce a white variety; certain stools bear 
white tubercles exclusively, although yellow ones were 
planted ; and the change of colour is perpetuated in the 
offspring. The Bed Ocm, sent to Paris in 1850 &om 
M. Bourder, the French consul at Quito, is also a variety 
ci the OacaliB crenata, from which it diflers in the colour 
of its tubercles, whose skin is of a bright-carmine red, 
and, in its moie slender stems, tinged with reddish violet, 
and remarkable for their extreme flexibility. In France, 
its tubercles have not proved either larger or more abun- 
dant than those of the old yellow variety, although^ 
according to M. Bourcier's statement, the Bed Oca ia 
considered in Peru as much preferable to the Yellow Oca 
as an alimentary plant. The above details are borrowed 
from the JBon Jardmier for 1855. 

The Chinese Fotato or Yam-^IHaeeorea BataiSs, — 
During the spring of the present year, the gardenings 
periodicals have contained frequent advertisements from 
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the leading nurserymen of London and the proyinces, 
announcing tubers a£ this plant for sale, and recommend- 
ing its trial as an esculent root. The Gardener^ b Chro- 
nicle of December 2drd, 1854, gave a lucid account of 
the experiments hitherto made in France. Speculatite 
gardeners may like to continue the investigjation ; and 
they may be encouraged by the circumstance that the 
chances of success, in the climate of Great Britain, are 
greater, with new yegetable introductions from China 
and Japan, than from almost any other country on 
the face ol the globe, CaUfomia alone, perhaps, ex- 
cepted. 

The Diosearea Batatas, wrongly named Dioseorea Jo- 
ponica (in French, Igfname de la Chine), was sent to 
France, some fiye years since, by M. de Montigny, the 
French consul at Shanghai, a gentleman who has ren- 
dered great and honour&le service to his native country, 
by the transmission to it of objects of natural histoiry 
unknown before. The plant has annual stems and per^i* 
nial roots, or, more accurately speaking, rhizomes, whidii 
are full of starch and are sughtly mi^ ; they are true 
subterranean stems, which, instead of rising or creeping 
along the ground, descend p^endicularly to the dept£ 
of a jtad or more, according as the soil is more or leiB 
permeable. The stems prop^ attain the length of from 
three to six feet ; they are cylindrical, of the thickness of 
a stout jeoose-quiU, Imsting as i^ey dimb, from left to 
right ; of a violet tmge, speckled with small white spots. 
When leib to themi^ves, they creep along the ground 
and take root very freely. The leaves are in general 
opposite, triangularly-hefurtshaped ; their length and 
breadth much aUke, varying from one and a quarter to two 
and a half inches ; their surface is smooth, shinin|;, and 
of a deep gfeen. The flowers are dioecious, — ^that is, the 
male and female flowers are distinct, and also ^»w on 
separate plants: tiiey appear in small pale-yellow bunches, 
from the azillsB of the leaves. The rhizomata, or roots 
in popular language, vary in thickness and length, accord- 
ing to the vigour of tl^ plants, and probably also accord- 
E 2 
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ing to the nature of the soil. In general, these roots 
are club-shaped, of the bigness of a man's wrist at their 
thickest part, tapering upwards gradually till they are 
hardly so stout as one's finger. They are covered exter- 
nally with a light-brown skin, through which numerous 
radicles shoot forth. The same plant is capable of pro- 
ducing several rhizomes, although in general it has but 
one. In Prance, roots have attained more than two 
pounds, but their average weight there is considerably 
less. 

The Chinese, it appears, cultivate this species on a 
large scale, although the depth to which it penetrates 
would appear to offer difficulties. It produces abun- 
dantly, and the country people feed on it, exactly as the 
peasants of the north of Europe live on potatoes. To 
propagate the plant, they lay aside the little roots, pre- 
serving them from the frost in heaps covered with straw 
and mould. In spring, the roots are planted by laying 
them in furrows, m a horizontal position. The plant 
also grows readily from cuttings. Full details of its 
native culture are still wanting. 

M. J. Decaisne, in this year's J5on Jardinier, expresses 
strong hopes that the Chinese yam will timi out useful: 
and he has not formed his expectations hastily; the 
plant, therefore, as yet unseen by the great majority of 
growers, has nevertheless become everywhere an object 
of attention to the horticultural public. Certainly, among 
the plants proposed to replace the potato, none appear 
to have so good a chance of success as this. The mode 
of culture which bas as yet answered the best in France, 
consists in cutting the roots into moderate-sized frag- 
ments (preferring the heads, or noses, of the roots), and 
starting them on a hotbed, in little pots, in the month of 
April, plantmg them out where they are to remain, in 
light rich soil, as soon as all fear of frost is over. The 
plant has a tendency to plunge its roots perpendicularly 
mto the ground: consequently, it does not suffer from 
the short confinement in a pot, to which it is subjected. 
It seems to like being watered ; at least if a judgment 
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can be formed from the stationary condition of its vege- 
tation during drought. The produce should be taken" up 
as soon as possible. 

It would be out of place here to enter into fuller par- 
ticulars. Enough has been said to indicate to the experi- 
mental gardener the useful field of investigation that 
lies open before him. The pursuit of such a desirable 
object will prove a pleasure in its very exercise. 



ESCITLEKT VEGETABLES — THE CABBAGE TEIBE. 

The Garden Cabbage — Brassica oleraeea, in many 
varieties ; but the varieties are more numerous in name 
than in reality. — Many professional gardeners have sought 
to immortalize themselves, or to gain exclusive custom, 
by advertising new cabbages, which, admitting them to 
be of undoubted excellence in their way, bear so strong 
a family likeness to some of the old-established types, that 
nothing but extreme good-nature can admit them to be 
either improvements or new. Consequently, only a few 
sorts of acknowledged merit will be specified here. It is 
advisable to buy the seed of this tribe of plants from 
respectable nurserymen, in preference to growing it one- 
self : as, to insure its trueness, the seed-bearing plants 
ought to be placed together in as large numbers, and 
in as isolated a position, as possible, to |)revent insects^ 
or even the wind, from crossing the race with pollen borne 
from flowers of some other variety. Cruciferous vege- 
tables in general have a tendency to be thus bastardized; 
and the inconvenience is only to be avoided by taking 
great precautions, which are not always possible to small 
gardeners. A neighbour's bees, or a row of run-up neg- 
lected winter-greens, may spoil what would otherwise be a 
valuable sample of seed. 

The Early York has hardly its superior for a {private 
garden. Its flavour is of extreme delicacy, while its 
moderate size renders it both convenient and attractive, 
though market-gardeners would undoubtedly prefer it, if 
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larger and heavier. But even as it is, they are far from 
neglecting it, as is proved by the waggon-loads of " sum- 
mer cabbages *' which reach Covent Garden Market at 
the beginning of June. To this femily belong the Early 
Dwarf York, the Bullock's Heart, and others. The Early 
Battersea, a larger, and a somewhat later, cabbage, is 
excellent for summer and autumn supply. The Sugar- 
loaf, of which there are later, earlier, longer, and shorter 
varieties, is a favourite with many, though not so with 
the writer of these pages. It is a good-looking cabbage, 
presentable at market, with a large portion of tolerably- 
solid well-blanched heart ; but on cooking it, it is apt to 
turn out tough, and only of second-rate flavour. Persons 
who are choice, and difficult about the cabbages that are 
served on their tables, will And varieties that will please 
them better than the Sugar-loaf It is a useful sort^ 
nevertheless, being hardy, and affording abundant supplies. 
The Paignton is a ^ood cabbage, not generally luM>wn. 
The Vanack, ditto ditto ; Atkin's Matchless, dwarf, early, 
highly approved ; the Fulham, good ; the Schulford or 
Paradise, large, eariy, excellent; the Early Brompton, 
good; Tiley's New Early Marrow, very tender, much 
approved; Shilling's Queen, very dwarf, early, excel- 
lent ; Wheeler's Imperial, large, early, good ; Early- 
Nonpareil, large veins, early, excellent; Preston's Yio- 
tona, large, early, highly recommended ; besides a hoesb 
of rivals, with none of which a reasonable cook ought to 
be dissatisfied, when the gardener presents them; all 
these merit trial. Peculiar soil, situation, or culture, 
may develop the excellences of some more than of 
others, and it is probable that they will not give equal 
satisfaction under the same invariable circumstances; 
but the amateur, after having gone the round of these, 
as well as of the newer and the very newest novelties, 
will, perhaps, return at last to his old love, — ^the Early 
York, — whose name should be printed in letters of gold, 
if our printer had but golden ink to do it with. 

The Eield Cabbage, Drumhead Cabbage, Cattle Cab- 
bage^ called in Cornwall the PlatpoU, is a most excellent 
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variety, of great distinctness. It is so capital, tliat no 
kitcben-garden ought to be without a few score plants 
for autumnal and winter use, if it is not grown largely 
in the fields close by, and to be had without troublesome 
forms and difficulties. Though attaining enormous 
weights, it is not coarse, when well grown, but deHcate 
and sweet. It is hardy, too ; and may be depended on, 
like a faithful wife, when storms arise and other friends 
fail. Its quality and flayour being entirely different to 
those of the aihnirable Savoy cabbage, the two varieties 
ought not to be looked upon as competitors, but each 
should be received and fostered with equal favour, which 
can scarcely be too great. The Bed cabbage, or Bed 
Dutch, is little used in England except for pickling. On 
the Continent it is generally eaten in the shape of a 
stew or Mcassee (especially auring Lent, when it forms 
an excellent meagre dish), at all times of the year when 
it is to be had. For pickling, cabbages are best fit in 
August; because then, owing to the dryness of l^e 
season, they are less watery, and absorb the vinegar and 
spices more readily. Therefore, for red cabbag^ to 
pickle, sow in the middle of August, to stand the winter 
and be ready at the dose of summer till the end of 
autumn. For red cabbage to fricassee during winter 
and Lent, sow early in the previous spring. These 
latter plants, of great convenience for Boman Catholic 
families, will not turn out so fine, and ofben not so solid, 
as those sown in autumn. 

The cabbage tribe in general are notorious as gross 
feeders. They like fresh, rank manure, and plenty of it. 
Hence, they prove excellent precursors of crops which do 
not thrive after its recent application. They are all like- 
wise subjected to transplantation. Sow in separate seed- 
beds, noting the name and date of each variety. Sow 
Early Torks at least twice a vear ; in early spring and 
towards the dose of July. Tlie nineteenth is a mjrstic 
day with certain gardeners ; but the truth is, that the 
latitude of the spot has a great deal to do with it. 
Others restrict the principal sowing for the early and 
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main summer crops, from the 5tli to the 12th of August; 
and again it is tne truth that much depends upon the 
time of pricking out, or first transplantation, 'and of final 
planting out, as well as on the date of sowing. A 
prudent gardener will make several successive prickings- 
out and plantings, in order not to have all his cabbages 
of the same sort come on at once. In neighbourhoods, 
as about London, where coleworts (or cabbage-plants 
half-grown, before they have formed their hearts) are in 
great request, on or about Midsummer-day a little Early 
York seed may be sown for a first crop. To sell, cole- 
worts are a profitable crop, as they occupy the ground 
for so short a space of time ; but the demand for them is 
not universal. In some parts of England they are little 
used, although so wholesome and delicate a vegetable. 
In all cases, it is understood that after pricking out and 
planting, which will always be in highly-enriched soil, 
the ground is constantly hoed and kept free from weeds. 
The distances must entirely depend upon the kinds, and 
upon the time of year also. The gardener will be guided 
by his own common sense, never forgetting the golden 
rule, "Better a little too far apart, than a little too 
crowded." A few of the earliest Early Yorks may have 
their hearting assisted by tying up their leaves, towards 
the close of May. Where coleworts are used, summer 
cabbages may be planted out twice as thick as they are 
to stand for heartmg. By drawing at the proper time, 
every other row, and every other plant in each remaining 
row, the crop of coleworts is exactly so much gained. 
Bemember only to manure well beforehand, and to hoe 
well, and to earth up neatly, afterwards. In cutting 
a hearted cabbage, never leave the stump standing, to 
make sprouts by-and-by. It is an idle and slovenly 
practice, infinitely more honoured in the breach than in 
the observance, and a detestable piece of bad gardening. 
The gardener who cannot furnish delicate greens and 
sprouts, without slitting his cabbage-stumps crosswise, 
and leaving them three or four months to disfigure the 
place they occupy, is at best a mere ground-scratcheTy 
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who has yet to leam the refinements of his elegant art. 
Excuse tins sentence, as a word to the wise. 

Of Savoys, there are the Large Green and the Dwarf 
Green. Sow in April or May ; to have fine specimenfi, 
plant out not later than June. July and August will 
furnish middle-sized and small heads, that will prove very 
acceptable in winter and spring. ^Quite late plants 
will not heart at all, but will only run up on the return 
of fine weather. It is not usual to sow Savoys in 
autumn. There is a vulgar idea, which is nothing but 
an idea, that Savoy cabbages are improved by exposure 
to fpost. 

JBrmsels Sprouts, — A vegetable delicacy of easy cul- 
ture. Treat like Savoys, only sowing them a little 
earlier, and planting them at once in the rows where 
they are to stand. The plants will run up from two to 
three feet high, forming a little Savoy-like cabbage at 
the top. As summer advances, the side-leaves will drop 
off (they may be aided, not too soon, by stripping), and 
from the bud at the root of the footstalk of each, will 
appear a miniature cabbage, which is the Brussels 
sprout. The small cabbages from the crown of the 
stems are best cooked separately. The seed is usually 
imported from Belgium; as false Brussels sprouts are 
unfortunately common, and are mostly good for little but 
to throw to the pigs. 

The Choux de Milan, or Milan cabbages, only require 
mention here, to state that they are subvarieties (and 
some very inferior ones) of Savoy, which have no right 
to ask for admission into gardens where good Savoys and 
Brussels sprouts will grow. Some Choux de Milan are- 
Savoys. 

Couve Tronehuda, or Fortmal Cabbage; in French, 
Chou a grosse cSie, — An excellent cabbage, when taken 
at the right time, but luurd and tough when cut in 
certain states. It (or rather the seasons which influence 
it) is somewhat capricious ; hence, different people look 
upon it with different degrees of favour. Portugal kale 
is best after a continuance of mild, cloudy, showery 
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weather; for instance, in spring, after a mild winter. 
This cabbage does not form a heart ; but, in reoompensey 
the veins and footstalks of the leaves are of extraordinary 
thickness, being swollen more than is seen in any other 
variety of the tribe. This general soocolence of habit, 
added to its delicate glaucous-green colour, which often 
becomes yellow in the centre of the plant, as if it were 
blanched, gives it a very prepossessing appearance. It is 
usually d^ected to strip off the green psut of the leaves^ 
and to eat the ribs and footstidks, boiling and serving 
them like seakale. But when they are sufficiently full- 
^wn to be so treated, they are mostly tough and hard. 
Couve Tronchuda has thus been brought into disfiftvonr. 
The middle part of the plant, which ought to be the 
heart, is excellent for table use; it is &shy, delicate^ 
sweet, tempting to the eye as wel] as agreeable to the 
palate, tastmg something between cauliflower and sefr- 
kale, and therefore possesses all the good qualities of 
cabbage without the strong flavour and smell with 
which that vegetable is sometimes chargeable. In cook* 
in^ take care to throw the heads into a lar^e vessel of 
hatlinff water, Sow from the end of May to the end of 
June. A single sowing will suffice, as from the same 
seed-bed three or four transplantations may be made 
during the simimer, some of which will turn out better 
than others, according to the chances of the season, but 
very frequently the ktest the best. The plant is not 
particularly tender in ordinary winters ; but if a small 
space on a south border can be spared for a late setting 
of Portugal kale, with a few handHghts to cover them, 
the eardener will find himself repaid in spring by some 
excellent dishes of delicate greens. 

Borecole, Scotch Kale, Sfe, Sfc, — Coarse hardy greenSy 
but whose hardiness has been much overstated, admissible 
into gardens rather as specimens than as crops, except 
in situations where nothing better can be grown ; and 
better things will grow almost everywhere that kale will. 
The group is in favour with cottagers in sequestered 
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maritime edtuations, because it famislies sprouts for 
themselves and leaves for their cow or pig. It would be 
a real kindness to such persons, were their clergyman or 
their landlord to present them occasionally with a &w score 
young plants of iUrumhead, Savoy, and Eattersea cabbage. 

Cow Cabbages, Thousand-headed Cabbages, T^^e 
Cabbages, Chouz Cavahers, and others of the kind, 
that run up like palm-trees, — one of them is called the 
Chou Palmier, — lleneath the shade of a plantaticm of 
which a man may sit in his arm-chair and smoke his 
after-dinner pipe, — ^this is no exaggeration, — these have 
no place in the garden proper. They belong to the field, 
or to the cottager's plot, where he may strip off a 
barrowful of leaves for the daily use of his cow. They 
have as little relation to horticulture as that botanical 
curiosity the Wild Cabbage, which has grown for ages 
self-sown and unimproved in the chinks of the perp^i- 
dicular chalk-diffs of Dover, in England, and of its 
opposite neighbour. Cape Blanez, in iF^ance. 

Cabbage Soup ; an excellent, wholesome, and nutritious 
article of diet. 

Wash thoroughly, and shred very fine (as if for making 
pickled cabbage), the hearts of one, two, or more (accord- 
ing to size), simimer cabbages, or of a delicate Savoy. A 
good DrumJiead answers admirably. Slice and mince 
some carrot, turnip, and two or three leeks, aU very fine, 
and mix well in a bowl together all these shred and 
chopped vegetables. 

Have ready a good broth ; pork or beef boilings will 
do, when not too salt ; but the French prefer a broth, 
or houillony made of a variety of meats boiled tOjpther ; 
for instance, a piece of lean beef, a knuckle of veal, a 
small piece of &t salt pork, and a bit of the neck or 
shoulder of mutton. These meats need not be cooked 
so much as to render them uneatable either cold or 
warmed up in a stew, or even served hot at the same 
dinner at which the soup appears. For these purposes 
they are invariably used in France, instead of being 
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thrown away, as broth meat too frequently is in 
England. 

When the meat is enough done according to your 
judgment, take it out, make the broth boil galloping, 
and throw into it your bowlful of well-drained chopped 
vegetables. Let them boil away, without the lid on, till 
the cabbage, <&c., is quite tender, but not cooked to a 
mash. 

While the vegetables are boiling, slice and chop one 
or two large onions (if more convenient, they may be 
prepared beforehand) ; fry them in butter to a rich 
brown. Add them to the soup, and mix them up 
with it. 

Cabbage soup-maigre, for abstinence days, is made 
in the same way as above, using water instead of broth, 
and often adding to the cabbage a large handful of 
chopped sorrel, — an excellent pimfier of the blood. A 
larger quantity of fried onions is used; and, at the 
time of adding them to the soup, a small basinful of 
grated crumb of bread is also incorporated with it, to 
make the whole more substantial and nourishing. 

KohUBahif or Turnip-rooted Cahhage, — A coarse 
vegetable, a favourite in G-erman kitchens, which are 
more liberal than discriminating in the abundance of 
dishes they send to table. Sliced cooked Kohl-Babi is 
there served in the centre of a dish, ^ith the boiled 
leaves around it, as coleworts or spinach. In England, 
the green part mostly finds its way to the rabbit-hutch, 
while the fsdae bulb is boiled and served whole, and sliced 
and eaten with butter by those who partake of it. The 
flavour is only agreeable to those who do not dislike a 
strong taste of cabbage. Kohl-Eabi was knoi?vii to 
DodonsBus. At p. 552 of his Herball, we find : " The 
fourth kinde (of colewurtes) hath grayish or white greene 
leaues, as the other white colewurtes haue, but they 
remayne still without closing or gathering to a rounde 
head or croppe ; yet it beareth a great rounde knoppe 
like a tumep, the which groweth right imder the leaues, 
eaen hard upon the ground, and is white within lyke 
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a turnep, and is euen so drest and prepared to be 
eaten.'* 

There are several varieties of kohl-rabi, some purple 
and some green. A row of each may be allowed admis- 
sion in a well-stocked garden, as the curious appearance 
of a coloured turnip on a short stem, quite out of the 
earth, and surmounted by a tuft of leaves, renders them 
both striking and singular. Kohl-rabi bears j&rost well. 
The best thing it produces is the shoot which rises 
from the centre of the bulb in spring, when the plant 
would run up to 'flower. These, cut and boiled like 
sprouts, are really palatable. Of course, this shoot 
exhausts the bulb so as to make it nearly worthless. 
Sow at the end of May or the beginning of June, 
and plant out, at one or two doings, in July and 
August. 

The Cauliflower — Brassica hotrytis, — ^Many people 
confound cauliflowers with broccon. They resemble 
each other greatly, especially when only the head, or 
flower, is seen ; but an important difference is, that cauli- 
flowers are tender, injured, and even destroyed, by slight 
frosts, while broccoli are hardy (more or less), and bear 
our ordinary winters, though not our severe ones ; con- 
sequently, cauliflowers come to hand in summer and 
autumn, while broccoli furnish an early-winter, spring, 
and early-summer supply. Of cauliflowers, there are 
only two varieties (if there are two), — ^the Early and 
the Late ; of broccoli, the varieties are numerous. The 
Walcheren Cauliflower, or Broccoli, which is large and 
excellent, but tender, is intermediate between the two. 
Gardeners take great pains to get forward cauliflower- 
plants through the winter, by sheltering with hand-lights, 
m frames, &c. : but it is hardly worth the trouble ; dis- 
appointment often follows from deaths by frost, or, more 
provoking, by the cauliflowers in spring forming minia- 
ture heads, from the size of a shilling to a ha8-crown. 
Besides, broccoli perfectly supply the place of very early 
cauliflowers. For those who will speculate in such 
uncertainties, the best mode is to sow the seed the last 
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week in August, and not to transplant them till the 
middle, or near the end, of November, before the hard 
weather sets in. No sort of covering is necessary, nor 
any other protection than that afforded by a wall having 
a south aspect. In this way, young cauliflower-plants 
will stand ordinary winters, and will prove better and 
Bounder for final planting-out in spring, than such as 
have had additional shelter. Seedlings, protected under 
glass frames, become tender, and suffer afterwards &om 
exposure to the open air. Late-raised seedlings, which 
spend the winter in the open border, mostly prove the 
&iest cauliflowers during summer, although they do not 
come in quite so early. Cauliflower-plants, there is no 
doubt, are ofben killed with too much care. Seedlings 
raised late in autumn seem to be very tenacious of 
life. 

For main crops, make two successive sowings; the 
first at the end of Eebruary or beginning of March, in 
the warmest and most sheltered spot you have, in light 
rich soil. Quite at the foot of a south wall is a good 
place. Do not sow too thick. Plant the seedlings out 
as soon as they have made three or four leaves. Make 
the second sowing in the middle of May. Transplant at 
three or four intervals of ten days or a fortmght, in 
heavily-manured ground. These will give you crops 
which will come ready at times between September and 
November ; after which, cauliflowers are no longer safe in 
the open ground, but are better hung up, root and all, in 
an airy shed. Liquid manure, diluted chamber-slops, 
soap-suds after a feunily washing, sewerage-water, and 
such-like gross fertilizers, may be used with advanta^ 
for watering cauliflowers during the early stages of thea 
growth. Eew vegetables are so liable to the attacks of 
snails and slugs, which must therefore be watched and 
destroyed. These vermin prefer weltered and flags;ing 
leaves to those that are quite firesh. A few leaves Som 
cauliflowers that have been cut, laid close to the other 
plants, will attract the depredators, which may be picked 
off then, and killed early every morning. 
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Broccoli — Brassica cynu^a, — The Braanea Fompeiana, 
emt Oypria^ was a caiUiflower or broccoli, according to 
Dodonaeus, p. 552 : '^ The third kind of white colewnrtes 
is yery strange, and is named Mowrie or Cypresse Cole- 
wurtes. It hath grajishe leaoes at the beginning lyke 
to the White Golewurtes, and afterwarde m the middle 
of the same leaues, in the steede of ye thicke cabbaged^ 
or lofed leaaes, it putteth forth many smal white stemmes, 
grosse and gentle, with many shcxrt branches, growing 
for the most part al of one height, thicke set and fast 
throng togither. These little stemmes so growing to- 
gither, are named the flower of these Golewurtes." There 
ace white, green, and purple brocooH ; of the former, the 
vaneties are nnmeroos, and erery year brings forth a new 
one. The leayes of broccoli are of a deeper green, and 
the heads of a less pure white, than those of cauliflowers. 
Good sorts are the White Gape, Knighf s Protecting, 
Grange's Gauliflower, the Late JDwarf Tarton, Ghappel's 
Cream, Early White Malta, Early Sulphnr or Portsmotith, 
Wilcoye's Late White, Miller's Dwarf, Dwarf Siberian 
or Danish, New Mammoth, <&c &c. 

Sow these in May, for spring use. Autumnal broccoli 
are not wanted, if cauliflowers are grown. Make suc- 
cessiye transplantations in July and August. The exact 
date of these must be often guided by the clearing of 
other crops (such as peas, beans, and lettuces) from, tibe 
ground. Li planting out, take care to give plenly of 
room. Eour &et square is not too much space to allot 
to a fine broccoH-pIant. At first, ther may be planted 
out twice as thick as they are to stana in the row. By 
removing ekewhere every o^er plant at a later period, 
a check will be given to their growth, and they ma^, 
perhaps, come in considerably later than those that remain. 
A great difficulty is, to have a Buecession in spring; in 
spite of every pains takeai, they often will show l^eir 
£ce8 almost aU at once. Hence the expedience of 
growing a few plants of a ^bod many sorts, instead of a 
large number all of one sort, and of transplanting and 
replanting at different periods of the summer. 
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Broccoli-plants stand average English winters, but 
unusually hard frosts will kill every plant in a garden. 
It is known that the transplantation of vegetables imme- 
diately before severe weather, renders them less liable to 
its attacks, as the flagging of the foliage, from the smaller 
amount of sap contained, leaves the frost less matter to 
work upon. It is therefore a good precautionary mea- 
sure to take up part of the crop (even if they are re- 
Slanted on the very same spot) in the middle of November, 
isturbing the roots as little as possible, and laying them 
in a slanting position, with their heads towards the north, 
only a tew mches above the ground, and about eighteen 
inches or two feet asunder. £a. objection is, that the heads 
produced from them the succeeding spring are compara- 
tively small. Broccoli come larger and finer on the spot 
where they are planted; but it sometimes comes to a 
choice between having inferior-sized broccoli, or none at 
all. Knight, however, states that, to obviate this, he 
tried the plan of trenching, or laying them in, in the 
month of September, and placing them so low as that the 
centre of the stem at the top of each plant was level with 
the surface of the ground. The plants were watered, 
roots were properly emitted, and the earth was drawn 
round each plant oefore snow was apprehended. The 
consequence of this treatment was, that the plants were 
fresh and vigorous in the spring, and produced large 
heads. 

"When the plants begin to show flower, it is a protection 
to them to break with the finger and thumb the mid-rib of 
four or five of the innermost large leaves, so that they 
droop inwards, and form a sort of sheltering umbrella 
over the growing bud. Broccoli may often be saved in 
this way from being completely spoiled by sharp spring 
frosts. A natural substitute for this easy operation 
constitutes the leading merit of Knight's Protecting 
Broccoli, a variety raised by the late illustrious president 
of the Horticultural Society^ The inner leaves have a 
tendency to close together. "It is said to produce a 
bracteal leaf on one side of the flower, which rises up and 
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folds over it, thus protecting it from the sun or rain." 
The plan of turning in a few leaves should also be 
adopted with cauliflowers that show fruit; it screens 
them from hailstorms and scorching sunshine; it also 
indicates at a glance where a head is fit to cut, or 
likely to be so soon. Breaking in the leaves is 
better than tying them together at top, because 
tying prevents examination to ascertain their state of 
forwardness. 

Early Purple Broccoli, Dwarf Late Purple Broccoli, 
Tall-headed Purple, and Green Broccoli, may be sown 
earlier than the White, — at the end of February, — because 
they come ready for use in autumn or early winter. 
They are a distinct, well-flavoured, and valuable group, 
which supply a most useful variety in the list of winter 
greens. When of first-rate quality, they are even more 
luscious and delicate than "White Broccoli. Dr. Darwin, 
in his Fhytologia, invokes on his friend " Poetic Tighe " 
the privilege " to dish green broccoli vnth savoury chine." 
Note, that purple broccoli boil green. To have them 
come to table a good colour, dash them into boiling soft 
water, in a saucepan without a Hd. 

Asparagus-broccoli is a large spreading sort, with a 
finer name than it has any right to, whose sprouting 
shoots are eaten in spring, but which takes up too much 
room, unless with families who have a good many rabbits 
or goats to feed, when it may be made to serve as food 
for man and beast at once. There is no fault to be 
found with the shoots themselves, except that you only 
get a good dish from a mass of vegetation that vnll dine 
a cow. They are in all respects better than cabbage- 
•stump sprouts. 

The Pe-tsai — Bramca Chmenm — and the Fak-chcH, a 
«trongly-marked variety of the former, are Chinese 
cabbages lately introduced to Europe, in high esteem in 
China, though but little has been done with them here, 
the great difficulty being their tendency to run up to 
«eed. The former ought to attain great weights, — ^tour- 
teen pounds and more; the latter is of remarkable appear* 
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ance and delicate flayour. They are merely mentioned 
here to bring them under the notice of experimental 
gardeners. The seed, doubtless, can be obtamed from 
nurserymen who have correspondents at Paris, if not 
through persons who have interest at Kew or Chis- 
wick. 
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Asparagus — Asparagus officinalis, — ^A hardy, maritime, 
perennial plant, cultivated in gardens since the days of 
Cato, and always propagated by seed. It is a general 
idea, that there is only one variety of asparagus; 
Dr. Lindley expresses his belief that there are several, 
and the learned professor's opinion is no doubt correct. 
Without mentioning the Giant Asparagus grown at 
Great Yarmouth, the White Asparagus, &om Eoseudael^ 
near Dunkerque, has peculiar and permanent characters, 
besides the Common Green, the Large Purple, or Dutcli^ 
and the Ulm Asparagus, an early and deeply tinged 
variety. It would be an exceptional case, if a cultivated 
vegetable, raised from seed for so long a period, did 
not vary ; it is remarkable that the variations have been 
so slight. 

Asparagus likes a deep, rich, sandy soil. At moat of 
the spots famous for asparagus, water is reached by 
digging to the depth of three or four feet. Irrigation, 
and even flooding, agree with it. The presence of 
brackish water and s^ine manures does not injure it, 
but the contrary. Asparagus-beds are usually formed 
by means of ready-raised seedlings. Young plants, one 
or two years old, may be bought of almost every nursery- 
man. As asparagus ought not to be cut till the third 
year after phmting, this mode shortens the delay between 
the sowing of the seed and the first gathering a crop j 
but not so much as is commonly believed, iq consequence 
of the injury the plants sustain by removal. If seed 
be sown on the spot where it is eventually to remain^ 
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the bed will yield very nearly as soon as one composed 
of transplanted seedlings, and its afiter-progress thU be 
more satisfactory. 

The best time for planting is March and April, though 
it majr be performed so late as May, or even at the 
beginning of Jane. It is of great importance to lift the 
roots yeiy carefully, and to expose tnem to the air as 
short a tune as possible. No plant feels a hurt in the 
root more keemy than asparagus; the fibres are very 
brittle, and if brokai, do not readily shoot again. 
Instead of raising asparagus-beds, as usual, above iiie 
level of the earth, it is better to remove the earth from 
the intended beds, to the depth of two or three inches, 
laying it aside to be mixed subsequently with a large 
proportion of searsand and well-rotted manure. Trench 
and manure well the bed thus hollowed out, and plant 
the asparagus in rows nine inches apart and the same 
distance &om plant to plant. Small drills are made, to 
the line, and ttie roots are carefully spread out, r^ht 
and left, and covered with mould with the hand. The 
width of each bed ought not to exceed what is convenient 
for weeding and cutting. Careful weeding during the 
first summer is an absolute condition. The young 
plants are soon choked ; and if the bed gets foul, it will 
not be easy to clean it afterwards. It is a bad plan to 
steal, as it is called, a small mixed crop of radishes, 
lettuces, and onions, from an asparagus-bed the first 
summer. 'The stolen vegetables commit equal injury 
with weeds, except the leaving noxious seeds and roots. 
Let nothing but asparagus grow on the bed. During the- 
first winter, a slight top-dressing of the mixed earth, 
sand, and manure, may be retiirned to the bed; the 
second winter a heavier layer; the third, it may be 
brought to its former level, and, subsequently, it may be 
raised a little higher, if desired, in obedience to custom 
and prejudice. Salting asparagus-beds is a modem 
fashion; it serves to kiH weeds and grubs, but as far as 
the phmt itself goes, a good dose of liquid manure is 
more beneficial^ and the risk is avoided of killing any 
p 2 
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neighbouring plants whose roots may reach within the 
influence of the salt. 

Asparagus-beds are often elaborately prepared by 
burying an enormous substratum of bones, horns, and 
other substantial manure ; these do no harm, if they are 
not intended to save future trouble and encourage future 
laziness. But an asparagus-bed is best kept in heart by 
moderation in the cutting, and by the frequent implica- 
tion of fertilizers that are easily absorbed. Thus, as 
soon as the withered stems are cut, a thick coating <^ 
stable manure may be spread oyer the beds, to lie there 
all the winter. The rains will wash its essences to 
within the reach of the asparagus roots. In February, 
it may be raked off again, harrowed away, and be dug 
into the ground for other crops. But the asparagus- 
grower should never forget the benefit the plant derives 
iTom liquid manure. 

To make a bed hy sowi/ng, prepare as before, sow the 
seeds (dried berries, if you can get them) in drills nine 
inches apart. The following spring, the plants should 
be thinned out to nine inches apart in the row, with 
great care not to injure those that remain. The surplua 
plants will serve either to make another bed, to plant 
out temporarily for forcing by-and-by, or to give away 
or ezch^ge with a friend. Porced asparagus is not 
good for much ; but the long green shoots, of the thick- 
ness of a swan's quill, are much sought after by fVench 
cooks, to chop into very short lengths, in imitation of 
green peas, and which they use to garnish and accompany 
steaks, cutlets, and made dishes. 

The beds should be allowed to luxuriate, and run up 
to stalks untouched, for two years at least. The third 
year, a small cutting may be made. Afterwards, the 
bed ought to be ftdly established. Do not cut later 
than the middle of Jime at latest ; if you go on longer, 
you may damage the bed ; and, besides, the asparligns 
will have abeady lost its flavour. One motive for 
iaving green peas ready as early as possible, is that the 
asparagus-bed may be sooner forborne from. Use a 
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%hafrp knife for cutting. SHp it down the side of the 
stalk, close to the shoot, and then cut it firmly and 
boldly, so as not to wound the stool. Unless the flat 
side of the knife is thus pressed close against the side of 
each separate head of asparagus, you will probably 
destroy as many young shoots as you gather. The 
length to which asparagus is allowed to rise above 
ground before cutting must depend on taste; but the 
green part is that which is most edible. One-third of 
the length white, and two-thirds green, is a good pro- 
portion. A dish of white boiled Drumsticks may be 
pretty to look at ; but if you can only eat half an inch, 
or less, of the tip of each, to cut such is a wasteful plan. 
The duration of an asparagus-bed entirely depends on 
the amount of common sense with which it is managed ; 
it is easy to destroy it in a year or two, and it is not 
difficult to make it last a man's lifetime. N,B, — Never 
allow the green asparagus-branches to be cut during 
summer, to form a background to large bouquets 
intended to be put in chimney-grates or on entrance-hall 
tables, although they are so pretty, Hght, and feathery. 
The decoration will cost you, in the end, more than you 
think of at the time. Never dig or crop the alleys 
between asparagus-beds ; merely keep them clear of 
weeds, which you may do if you like, by a sprinkling of 
salt. Never cut down the stems in autumn till they 
have turned quite sear and yellow. If the owner of the 
garden is blessed with abundance of room, and self- 
denial also, it is an admirable plan to have twice as 
many asparagus-beds as he wants, and to cut from each 
half on alternate years. Eespected thus, and fairly 
manured and weeded, the beds will last for an indefinite 
period, and the asparagus will prove a first-rate sample. 

SeaJcah — Cramhe maritima, — This delicious vegetable, 
which furnishes a truly British dish, being as yet 
scarcely known on the Continent, is quite a modern 
upstart in the garden, according to the present mode of 
producing it. On many parts of the south coast, the 
inhabitants, from time immemorial, have been in the 
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habit of searcliiiig for it in spring, on spots where it 
grows spontaneously, and cutting off tl^ young and 
tender leaves and stalks, as yet unezpanded and in a 
blanched state, close to the crown of the root. Evelyn^ 
confounding it with " the broccoli from iN'aples, perhaps 
the hahnerida of Pliny " [or . Athenffiua rather] — 
'^ capitata marina et florida^^ mentions that '' our sea- 
keele, the ancient cranibe, and growing on our coast, are 
very delicate." But its cultivation is a recent practice. 
Mr. Curtis, in his Directions for CuUivating the Oramie 
marUvma or Seakale (17d9), tells us, ""Mr. William 
Jones, of Chelsea, saw bundles of it, in a cultivated 
state, exposed for sale in Chichester market, in the year 
1753. I learn from different persons that attempts have 
been made at various times to mtroduce it to the London 
markets, htU ineffectualht, A few years since, I renewed 
the attempt myself ; and though it toas not attended lotA 
all the success I could have wished, I flatter myself it has 
been the means of making the plant so genenuly known, 
that in future the markets of the first city in the world 
will be duly swplied with this most desirable article.** 
Mr. Curtis's eflSjrfcs have proved successful ; and, even in 
this little volume, it is fit to mention with honour the 
name of the person to whom we are indebted for the 
introduction of a new and valuable vegetable. 

Seakale is nearly allied to the cabbage tribe, but 
belongs to a distinct genus, differing from them in heap- 
ing omy a single seed in each pod. It is also perennial^ 
and hardy in our climate. Bich people who like to 
make a display of forced vegetables upon their tabk^ 
contrive to have a cutting ready by Christmas ; but the 
persons for whose use this " Book for the Countrjr " is 
intended, are advised to consider as an improvident 
extravagance the consumption of seakale so early in ^e 
season, while there is such an abundance and variety of 
other vegetables still remaming in the garden; one in 
particular (celery, if stewed) quite supplying its place. 
The time when seakale comes in most acceptably is 
during April and May, when we are tired of winter 
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greens (if there are any still left), and have forgotten 
the taste of cauliflowers. By growing it on the following 
plan, it may then be had at less expense and larouble, 
and of far finer quality, than that produced . by any 
method of forcing ; and no one who gives it a &ir trial 
will afterwards re^quish it for main crops, although he 
may still choose to force a certain small quantity for 
earlier supplies. 

Plants from one to two years old, or more, may be 
had of most nurserymen. The seakale-bed is to be 
planted either in Noyember or Majrch, in straight rows 
five feet asunder, the plants in each row to be eighteen 
inches apart. A light, rich, well-drained soil is preferable. 
It is of course understood that the ground be thoroughly 
trenched, manured, and cleaned in the way required to 
receive a permanent crop. Something, but not much, is 
gained by obtaining year-old plants from the nursery, 
instead of sowing the seeds in the rows, there to remain. 
Planting had better take place in autumn ; sowing, in 
spring. By the first method, you have a larger cutting 
the ensuing spring; but you may also cut from your 
seedling pknts, which will have suffered no check by 
removal, and will therefore grow with corresponding 
vigour. In sowing, drop the seeds, singly, three, four, 
or five times as thick as the plants are to be allowed to 
stand eventually. It will be a sKfe precaution against 
failure of the tender seedlings ; and the superabundant 
plants, when removed, will prove useful for many pur- 
poses. Everything must be done, during the summer, 
to encourage the luxuriant growth of the plants. 

Some time in December, not too soon, when the foot- 
stalks of the leaves have fieurly separated themselves 
from the crown of the plants, heap over each about a 
quarter of a peck of sea-sand, or wood ashes, or those 
rrom turf; if not to be had, any light unmanured soil 
win do. Then «arth up tiie plants from a trench dug 
along the space between the rows, deep, and not too near 
them, to avoid approaching the roots, exactly as if you 
were earthing up celery, omy that no leaves appear above 
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the top of the ridge. The earth should be heaped up 
till it is eighteen inches or two feet above the crowns of 
the plants, and then regularly rounded at the top like a 
donkey's back, flatted down at the sides with the back 
of the spade, and the whole made very smooth and neat. 
The long trench between the rows of seakale will act as 
a drain during the dead time of winter. In the spring, 
when the shoots begin to push, large cracks will be seen 
in the bank of mould, and a trial may be made with a 
trowel, as soon as they are supposed to be sufficiently 
advanced for cutting, that is, from three to six inches 
long. Gut with a sharp knife just helow the point where 
the shoot starts from, removing thereby a very small 
portion of the crown of the plant. The stool will receive 
no injury, seakale being one of those robust plants which 
are not easy to kill. Eemember, too, that these blanched 
shoots are exceedingly brittle ; much more so than those 
of seakale grown in any other way. Be careful, there- 
fore, how you remove the earth from above and around 
them. The fall of a heavy clod, or an indiscreet rough- 
ness of manipulation, will often spoil your handsomest 
specimens. A flat basket should oe at hand to receive 
the shoots; or better, a bucket half filled with spring 
water. The seakale thus obtained is larger^ more succu- 
lent, and more delicately flavoured than that blanched 
under pots. In one case, the growing shoot is constantly 
in contact with the dam^ mould, and absorbs moisture 
instead of parting with it. In the other, the kale is 
subject to all the mfluences of air, though excluded from 
those of light, from which, however, it is only protected 
by a porous, imperfectly-closed vessel. All the expense 
of pots and manure for forcing is saved; and the only 
objection to the adoption of this plan in all cases is, that 
the crop comes in too much at once. But by having 
rows of kale in different exposures, a difference of at 
least ten days may be made ; and a few plants at the 
foot of a south wall, earthed up from the border, and 
merely so covered with mould that it slopes against the 
wall, will afford a very early gathering. 



eBOTT^D-BLAKCHnra. 7Z 

No second cutting should be attempted ; not so much 
for fear of weakening the plants, as because the weak 
shoots thus obtained are comparatively worthless. The 
earth should be levelled into the trenches, exposing the 
crowns of the plants ; and bv introducing some rank 
manure, there will be plenty of time for a crop of cauli- 
flowers (in single line) before the increasing leaves of 
the seakale demand their removal. 

A caution fshoidd be given to avoid a mode of culture 
highly approved by many who grow to sell, but do not 
themselves eat, seakale. Instead of protecting and blanch- 
ing the shoots by a covering of sweet earth, they over- 
whelm their beds with barrowfuls of leaves collected in 
autumn (oak-leaves are most in vogue), and just shovel 
them on one side when the crop is fit for the knife. 
This plan has not a single advantage over the earthing 
system, except indulging the laziness of the cultivator ; 
for any decrepit old woman could sprinkle a few apron- 
fuls of leaves over her garden; but the other mode 
requires an able-bodied man to execute it properlv. The 
plants beneath the leaves are not one day forwarder than 
those covered with earth, unless the leaves heat very 
much ; and then the faulty characteristic of the method 
is fully evidenced. If the oak-leaves were collected in a 
perfectly dry state, and remained so during the whole 
winter, if no grass or weeds were ever intermingled with 
them, all might be well. For blanching seakale indoors, 
under cover, in pots or pits, a stratum of dry leaves does 
not answer badly. But autumnal leaves are mostly 
damp ; there is some green rubbish amongst them ; and 
consequently, a slight fermentation takes place, slight 
putrefaction follows, and the produce grown beneath, 
which delights the eye like a beautiful branch carved in 
ivory, disgusts the palate by a flavour as nauseous as it 
is undoubtedly unwholesome. I have seen seakale of 
this kind produced at table that was quite imeatable. 
No wonder we now and then meet with people who, 
having tasted it onJy once, do not like it. 

This valuable esculent, so easy of culture, requiring no 



74 THE KITCHEir GABPSK. 

peculiar advantages of soil, climate, or situation, well 
deserves to be more extensively propagated than it is. 
Those who form their judgment m)m the estimation in 
which it is now held in and about London, are little 
aware how far it is from being general in the remoter 
districts of Great Britain and Lreland. It is admirably 
adapted, by its hardiness, to such countries as Canada, 
Norway and Sweden, Northern Bussia, Ac., where, if 
earthed up before the frost came, it would lie dormant 
and safe under the thick snow, and be ready, on the return 
of spring, to put forth its delicate shoots. It is also fitted 
for those extreme northern and southern insular situa- 
tions where the temperature never rises above a moderate 
degree, and where the rains of summer and the constant 
damps of winter would cause our more tender vegetables 
to rot. The introduction of a bed of seakale into a colony 
or island where it had hitherto been unknown, would be 
a worthy sequel to the first grand step taken in England 
by Curtis. 

After the cutting is over, there is nothihg to be done 
but to level the soil, and allow the plants to grow freely. 
Seakale may be propagated, and the beds renewed, if 
they have stood too long on the same ground, by dividing 
the roots of old stools, and planting them separately 
elsewhere : immediately after cutting is a good time to 
do so. Although sealude is a maritime plant, to which 
sea-sand and saline manures, such as sea-weeds, are agree- 
able in moderation, the application of crude crvstaUized 
salt in quantities does it more harm than good, K>r a time 
at least. To vary the time of cutting, a few stools, say 
from a dozen to eighteen, may be forced, by covering 
them with earthen seakale-pots, which may oe had of 
most dealers in coarse earthenware. Large flower-potB, 
with the hole well stopped, would do ; but the regular 
seakale-pots, which have a close-fitting lid at the top, are 
far more convenient, as they allow you to look from time 
to time, and watch the progress the shoots are making. 
Six or seven weeks before you want to cut, according to 
the severity of the weather, cover the plants, and the 
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pots over them, with fresh long stable manure, that is 
just ready to commence fermenting. You will thus have 
a solid hotbed, except the hollow spaces occupied by the 
pots. Use trial-sucks to ascer^in the temperature. 
About 55^ is a sufficient heat; and it is fisur better to 
begin early, and to force slowly rather than quickly. 
Too violent heat, even if it do not injure the plants, may 
wire-draw the shoots and spoil the sample. Seakale may 
also be blanched succesaCimy, by being planted in pots, 
and placed in any dark warm place, such as a eell^ at 
the back of an underground kitchen, or a quite dark 
closet behind the flue of a vin^. Plants so treated 
may be afterwards used for planting out permanently, 
without haying suffered injury. And one great merit of 
this vegetable is, that whereas forced asparagus, rhubarb, 
<&c., are but insipid watery productions at best, forced 
seakale presents the same good qualities as are offered by 
the produce of the natural season. 

To cook seakale : — ^Afber washing it well to clear out 
any grit or sand that may have dropped between the tips 
of each shoot, tie it in small buniues of two or three * 
shoots each, for the conyeniesoce of taking up, and drop 
it into a saucepan of boiling water^ in which a little sal^ 
according to taste, has been dissolved. Keep it boiling 
galloping. In twenty minutes, more or less, according . 
to age and freshness, it will be done enough, which may 
be known by trying it with a fork. Sir Humphrey Davy 
tells us that the reason why vegetables and fish shoidd 
be cooked by plunging them in boiling salt-and-water is, 
that this solution boils at a higher temperature than 
plain wat^, and that the sudden scalding fixes the 
albumen, mucilage^ and other nutritive n^s of the 
viand, instead of their being macerated ana sodden, and 
so paortly lost in lukewarm water. The fiavour of sea- 
kale is a happy combination of the flavours of asparagus 
and cauliflower. If it is allowed to get a little too forward, 
or if light has been admitted to it before cutting, it is 
apt to contract a slight bitterness, which, however, is not 
disagreeable to every taste. Ear those who dislike it, it 
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may be considerably diminished, if not entirely remedied, 
by transferring the kale, when half-cooked, from one 
saucepan of boiling salt-and-water to another. The most 
economical way of serving seakale is, to lay it in a vege- 
table-dish with a strainer at the bottom, and to send up 
with it, in a small tureen, any sauce that may be desired 
at the same time. The usual mode is to pile it on 
sippets of toasted bread previously soaked in the kale- 
water, and to pour over it some white sauce, or melted 
butter made with milk instead of water. But if the 
toast is not intended to be eaten, but only to serve as a 
draining-cushion to the vegetable and then cast out to 
the pigs, in the country, or in a town probably to the 
kennel or the dust-hole, such a wasteful proceeding is, to 
say the least, culpable, while so many of our fellow- 
creatures are suffering for the want of a like morseL 

The Cardoon — Cynara cardumculus, — ^in England, is 
hardly worth the great space it occupies. Our tempera- 
ture is so low, that it grows slowly, and is consequently 
tough; and our autumns are so damp, that wnen it 
ought to blanch, it rots instead* In the south of Europe 
it is cultivated on a large scale. The inner leaves and 
central bud of the plant, which form something like a 
coarse gigantic head of celenr, are halved or quartered 
and boiled, stewed, or fried in oil. The flavour is 
that of artichokes. The flowers have the property of 
coagulating imlk. 

The most suitable soil for cardoons is a light rich loam 
inclining to be sandy. Either sow the seeds separately 
in pots in April, to be forwarded on a hotbed, or (tlie 
more usual plan), sow at the end of May two or three 
seeds in a hole or small hollow, at four feet distance in 
the row, and in rows six feet apart. When there are 
several rows, the plants should be ranged in quincunx 
order. Thin the seedlings to one in each hollow, leaving 
the strongest. Water and hoe frequently during their 
growth. In August and afterwards, when the plants 
are a yard or more high, tie up the leaves together, 
confining them with straw bands or osiers ; then apply to 
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them a side-covering of long dry rye-straw, which must 
also be tied ; and lastly, earth them up, as high up the 
straw as you conveniently can. In about three weeks, the 
cardoons \9ill be blanched and fit for the kitchen; if they are 
left thus covered up much longer, they are almost sure 
to rot ; and therefore it is best to blanch a few at a time 
successively, according to the demand for them. On the 
approach of frosty weather they must be taken up, with 
as much earth about their roots as may be, and set 
upright side by side in an airy cellar or reserve shed. If 
they are tied up a week or ten days before their removal, 
they will complete their blanching under cover. One of 
the best varieties is the Tours Cardoon, but it is incon- 
veniently thorny ; while the thomless Spanish Cardoon, 
besides being less succulent, is more apt to run up to 
seed. The Eed Cardoon unites the merits of both. 
Cardoon seed is best procured from seedsmen who have 
frequent dealings with the Continent. A group of 
cardoon plants in flower make a striking object in the 
shrubbery. The surplus plants from the patches where 
they were sown may be advantageously so applied. 

Celery — A^ivm graveolens. — ^The two leading varieties 
are the Manchester Bed, or Solid Eed, and the Solid 
White. The former is the hardier, the larger, and also 
the coarser of the two. Nurserymen have raised several 
subvarieties of considerable merit; but to have good 
celery, it is of more importance to cultivate skilfully than 
to lay out mone^ in fiie purchase of this or that gar- 
dener's newest kind. Celery is a native of moist spots, 
by the sides of brooks and ditches, and delights in deep 
black mould. In the wild state it has exactly the same 
foliage and peculiar smell as it exhibits when cultivated, 
only it is smaller in stature. At times of the year when 
no celery is to be had, cooks make use of the bruised 
seeds to flavour soups and sauces. The substitute is 
somewhat expensive; the seed of wild celery would 
answer equally well. 

To have early celery, you must sow in good time, — say 
at the end of February, in a pot or mignonnette-box, to 
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be placed in a hotbed or Tinery, to start the seeds. Or 
they may be put in a warm comer of the kitchen, till 
germination has commenced. The seed is yery^ small; 
the earth should be fine, and the seeds merely sprinkled 
oyer it, not coyered with earth, and gently pressed down 
idth. the hand or the back of a trowel. Water from 
time to time, and as soon as the plants appear expose 
them to the light, and set them out in the sunshine, if 
onljr for an hour or two, eyery fine mild day, to preyent 
their being drawn up weak and thin. 

At the end of March a sowing may be made in the 
open air, in the warmest and sunniest nook you haye, — 
for instance, at the foot of a south-east wall. If you can 
spa re a haadlight or beU-glass, so much the better. 
Water regularly, uidess the weather is wet. A sowing 
for main late crops may be made in April, always in a 
warm spot aad on light rich soil, which may consist of 
one-half well-rotted manure, with adyantage. From first 
to last, celery must be liberally supplied with manure 
and moisture. It is usual to prick out celery-plants into 
a yery rich intermediate bed, before their final planting 
in trenches. The February-sown must haye some pro- 
.tection, such as a canyas coyer or mats, to be thrown 
oyer them at night by means of hoops ; but a frame is 
the most conyenient place wherein to prick out the 
earliest celery-plants. The second sowing will scarcely 
be ready to transplant before the worst of the season is 
oyer. Plants from the last sowing may be remoyed at 
once from the seed-bed to the trenches where they are 
to stand, if they can be so taken before their growth is 
too far adyanced ; if it is necessary to delay the operation, 
the plants must be pricked out as usual. Except for 
exhibition, or to comply with the requirements of a large 
gentleman's establishment, it is not much worth while to 
grow the yery earliest celery. It has a greater tendency 
to "pipe," or run up to seed, which can only bo checked 
by constant waterings, and not always then. The March 
sowing at the foot of the south wall, under the hand- 
l^ht^ will furnish all that middle-class families require. 
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And, another thing, celery does not begin to grow in 
earnest spontaneously till the nights begin to lengthen, 
when July is past, and the dews £all heavier. You may 
then watch the improvement of your celery, and daily see 
it increase in luxunance. 

Sir Joseph Paxton, in his Cottager's Calendar, gvre^ 
the following clear directions for the treatment of celery- 
plants in their intermediate state : — " Early in May the 
first plants will probably be sufficiently advanced to 

5 rick out in a warm sheltered situation, to strengthen, 
'he best plan is to choose a perfectly hard surface, and 
upon this spread a layer of rotten dung, about three 
inches thick, beating it tolerably firm with the head of a 
rake. Upon this spread a thin coating of soil, — say halT 
an inch thick, — and into this prick the plants three 
inches apart. The advantages oi this method are, that 
the plants root better in dung than soil, and are much 
easier kept moist, which is essential to them: and by 
having a hard surface beneath, they are prevented from 
forming tap-roots, and rendered less likely to run to 
seed prematurely ; and on removing them to plant in the 
trenches, they may be cut out with balls of matted fibres, 
and being then well watered, will scarcely flag at all. 
Shade them for a few days after they are pricked out, 
and guard them from slugs. As soon as the earliest 
plants have become pretty strong, in June, prepare a bed 
lor them as follows : — Take out the earth from a deeply- 
dug piece of ground, where the soil is rich and light, 
about six inches deep and four feet wide, laying it in a 
ridge along the side of the opening; then add to the 
surface of the bed a layer of well-rotted dung, three 
inches thick. Turn this in carefully, bringing about two 
inches of soil to the top. Then plant in rows, crosswise, 
fifteen inches apart and six inches from plant to plant, 
reducing the tops slightly. By this method a great 
number of plants are raised upon a small piece of 
ground, and it answers equally well for single rows for 
early use. In earthing up, two pieces of board are used 
of the same length as the width of the bed, placing one 
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along each row, and filling between them, lifting the 
boards out carefullj, and proceeding with iiie next row, 
always taking care not to add too much soil at a time. 
Do not allow the plants to want water at any time, nor 
earth too soon, as the object of earthing is merely to 
blanch for use, and a fortnight or three weeks will 
accomplish this. After the plants are earthed, they cease 
to grow fast." 

For main crops of handsome celery, the surest mode, 
though not the most economical of space, is to plant in 
single rows, in trenches, some time in July, the sooner 
ailer a shower the better. Eemember that, to have good 
celery, you must give it room. Show celery is mostly 
produced in separate holes, where single plants are set 
and fed continually with manure and water. These 
really cost more attention and space than they are 
worth ; but for fine celery, without aiming at anything 
extraordinary, open a trench about a foot or fifteen 
inches wide and three inches deep ; lay all the earth 
taken out on one side of the trench ; on the north side, if 
the rows run from east to west ; on the east side, if firom 
north to south. Break up the bottom of the trench 
with a fork ; throw in well-rotted manure, and over that 
a slight stratum of mould. In this compost plant the 
celery-plants, by line, exactly in the middle of the 
trench, in a single row, at least six inches from plant to 
plant. Water daily till the plants are well established 
and begin growing. If the trenches are made mpch 
deeper, the celery is apt to be stunted in its growth ; 
and if the earth crumbles and caves in upon them too 
soon, they suffer a check from which they never recover. 
That is why so shallow a depth as three inches is advised. 
The plants can always be earthed up sufficiently, pro- 
vided the interval from trench to trench is sufficient: 
four feet is a good distance; five feet, better. The 
ground may be economized by pricking out cabbage- 
plants on the top of the thrown-out earth, and in flie 
spaces between the trenches, to be removed at earthing- 
up time. When the celery has attained its full size, and 
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not before, the process of earthing up may take place. 
It grows very little when once it is earthed. A small 
portion only, therefore, should be earthed for early use, 
about three weeks before wanted : the main winter crop 
may remain as it is till the beginning of November, when 
&osty nights are apprehended. 

Instead of gradually earthing up and filling the trench 
from time to time (by which, if the plants are drawn up 
a little longer, they are also prevented from getting 
stouter), the operation is better performed once for alL 
It takes two persons to earth up celery properly. Choose 
a fine ^ day, after the dews nave aisappeared, and let 
one person go on the side of the trench where the 
thrown-out ^rth does not lie ; the other, with a spade, 
on the side where it does. Then let the assistant grasp 
with both hands each separate head of celery, holding 
the leaves close together, to prevent the mould from 
entering its heart, wbile the ^urdener carefully shovels 
in the earth around it. Proceed along the trench thus 
till it is filled up to the level of the ground. It may be 
necessary to go over the ground twice to do this neatly ; 
but a little extra trouble will be well bestowed. The 
spreading leaf-stalks mMt be tied together ; but so, they 
would incur greater risk of rotting. Earth is now to be 
heaped up against the celery-pknts, from the space 
between the lynches, till only the foliage of the leaves 
is uncovered. Two men working together on opposite 
sides will be able to do it better than if they were alone. 
The pressure against the plants will be equal, and equally 
applied; and one of them can still hola the celeiy-head 
together, if required. The higher the celery can be 
earthed, the better it will be protected from m)st ; and 
the more mature are the outer leaves, the less liable they 
will be to decay. The ridges of earth should be beaten 
smooth on each side with the back of the spade. 

Some gardeners make their trenches a little wider, 
and so contrive to plant two rows of celery six or seven 
inches apart, instead of a single row, in each trench. 
The plan answers where quantity of produce is of much 

Q 
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greater importance than quality, or for famiUes who con* 
same an unusually large quantity of small and late celery 
in soups and stews ;l)ut the difficulty of earthing up 
properly is much increased, and double rows of celery in 
a smgle trench are almost always of inferior merit. 
Some kitchens require a protracted supply of little 
celery, even if each head be not thicker than the little 
finger. Such celery is pretty to look at, and not bad to 
eat in a spring salad. It may be had abundantly, by 

Slanting in wide trenches not more than two inches 
eep, during the last fortnight of September or the first 
of October, and earthing them up, according to the 
method quoted from Sir Joseph Paxton. 

K the gardener is satisfied with the kind of celery he 
has, and does not think that he can change for the better, 
he will be wise to set out in spring a few plants to pro- 
duce seed. Support the flowering stems with stakes; 
gather &om time to time as the seed ripens. It wSIl 
preserve its vitality for several years ; and, moreover, a 
pinch will be acceptable to the cook to flavour broth, 
when celery itself is over. Amongst the middle cUsses 
in England, celery is mostly eaten raw. All Btomacbs 
cannot digest it in that state. Boiled in salt and water, 
and serv^ either with white sauce or brown gravy, it 
forms an excellent dish of hot vegetable, and a favourite 
accompaniment to roast turkey or poultry in general. 

CeleriaCy or Twmvp-rooted Cel&ry; in French, OSUriroDe^ 
is sown and transplanted like common celery. It is some* 
times not earthed up at all ; but it is the better for being 
so treated for a short time in a slight degree. The root 
forms a rough irregular knob, of the size of an ordinary 
garden turmp. It is not much known in England, and 
not generally grown in Erance, but is increasing in 
favour there. It requires even more watering than 
celery. In Germany, where it is largely consumed, the 
beds of celeriac are surrounded with a raised rim of earth 
to retain all the waterings given them, so that the .plants 
during the whole period of their growth stand in a 
constant foot-bath. Celeriac is easier and less expensive 



LEerMUfous vegetables. 88 

of culture tlian celery, since it requires no trenches, but 
may be finally planted in open beds in June, after haying 
been previously pricked out, exactly as directed for 
celery. It baa the advantage of keeping well in a cellar, 
and may be used in tbe kitchen for seven or eight 
months m the year. Epicures praise the delicacy of its 
flavour. 

LEGTTMIKOTrS VEGETABLES. 

The Pea — JPiswn sativum, — Green peas, as we call 
them, ''little peas" according to the Erench, are of 
many varieties, which may be <&ssed under three general 
heads: 1st, very early peas, of moderate height, but 
moderate bearers, and of second-rate flavour; 2ndly, 
summer peas, main crops, of various heights, good bearers, 
of full flavour ; and Srdly, autumnal peas, very tall, from 
six to eight feet or more, abundant bearers of large peas, 
of sweet, luscious flavour, mostly square and wrinkled 
when dry. The two former may be made autumnal by 
management, but the third cannot be early, and is always 
best for late crops. Nurserymen have raised many 
varieties of each, and of course naturally endeavour to 
introduce their own special proteges. Those mentioned 
on the following lists as examples, are not intended to 
exclude the culture of others that are necessarily omitted 
for want of space. 

Very Early Feas, — Early Frame single-blossomed. 
Early Frame douUe*blossomed. [Note &at the term 
double-blossomed is a misnomer. It should be one- 
blossomed and two-blossomed^ denoting that the kind 
Produces either one or two blossoms on each footstalk. 
*rue double blossoms, Jhres pleni, are mostly barren.] 
Early Warwick, said to be ten days earlier than the 
Early Frame; Early Conqueror; Prince Albert, early, 
fashionable; Songster's, No. 1; Early Paradise; Bivort 
de Belgique; ifain h^tif de Hollande; Michaui de 
Hollande; Early Emperor; Flanagan's Early; Early 
Charlton, or Nimble Tailor; Bishop's Early Dwarf; 
Early Eclipse, &c, &c, 

a 2 
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Summer Fens — Mrst Crops. — Auvergne ; Blue Scimi- 
tar ; Dwarf Blue Prussian ; Thurston's Eeliance ; Pair- 
beard s Champion of England ; Woodford's Careen Mar- 
row, &c., &c. Second Crops. — Milford Marrow ; Knight's 
Dwarf Green Marrowfat; Hairs's Manmioth Marrow, 
&c., &c. [Whatever bears the name of "Knight is almost 
sure to be good.] 

Autwnmal Peas. — "Knight's Tall Marrow; Green's 
Tall late Marrow ; Victoria Tail Marrow ; Oxford Tom. 
The differences of these sorts are not great. All are 
good, the last especially. The peas are so sweet, that it 
is not easy to keep them irom the birds. 

Besides the above, there are a few peculiar sorts which 
merit notice ; such as the Dwarfs, which do not require 
sticks. Some of these are very pretty, having the CTect 
of a row of snowdrops when out in full bloom, and they 
are not to be despised as bearers. Bishop's Dwarf, 
Groom's Dwarf, Queen of Dwarfs, and Valparaiso, or 
American Dwarf, grow no higher than from a foot to 
fifteen inches. The Sugar Pea — Pots sans parehemvi^ or 
ZwJcererbse — has a succulent peascod, which is cooked 
entire, like French beans. 

The English mode of sowing peas is in drills, an inch 

or an inch and a half deep. Two parallel drills may be 

sown a foot apart, and then a wide interval must follow 

before the next two drills. The Flemish maricet-gar- 

deners, amongst the most skilful in the world, make the 

intervening space from five to six feet, and down the 

i middle of it they plant early potatoes. They stick the 

\ peas very early in spring; and it is found that the 

:'. shelter of the sticks greatly aids both the peas and the 

J potatoes. The IVench usually sow peas in beds a yard 

wide, with a foot or eighteen inches alley between each 

bed, which contains four rows of peas dibbled in, in tofts 

six inches apart in the row, each dibble-hole containing 

five or six seed-peas. After the beds are well hoed in 

spring, the sticks are stuck in bower-wise, so that eadi 

bed forms a sort of thicket of peas. The fruit is gath^ed 

bj cutting the stalks with scissors, instead of pulling off 
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the pods by finger and thumb, as we do : by our mode 
the plants are often seriously injured. 

Eor early peas, both of the first and second sorts, sow 
in November. With these crops a certain amount of 
risk must always be run. If the ground is covered with 
snow before they are up, they will make their appearance 
as soon as the thaw comes, and thrive admirably. If a 
mild winter is followed by a sharp spring, you may lose 
the greater part of them. Protection by mats, straw, or 
thick bushes, in general does more harm than good, by 
causing them to spindle up weakly. Mice are great 
destroyers of winter-sown peas. Successive sowings may 
be made in December, January, and February, weather 
permitting. Main crops of the second and third sorts; 
will be sown in March. The earliest sowings should be 
sown the thickest ; but with peas in gener^ it is false 
economy to be too sparing of seed. Crowding is avoided 
by drawing a broad drill, the whole breadth of the hoe, 
and scattering the seed over that breadth, instead of 
letting it lie close-packed in a single line at the bottom 
of a narrow drill. When the plants are three inches 
high, or before, draw a little earth towards them, give 
the soil nearest them a good hoeing, inspect the rows: 
of peas carefully, to see that no weeds are left, and stick 
as soon as you conveniently can. Early sticking is of 
great importance. Plant the sticks on each side of tho 
row of peas, inclining them a little on one side each way, 
so that they cross each other as seen in a direction 
across the row. It is worth while fastening them 
together by means of horizontal sticks tied along their 
top. This will often save the full-grown row from bein^^ 
capsised by south-west storms. Throughout April and 
May you may sow the Scimitar, the Prussian Blue, and 
Marrowfats for succession. In June, the pea-sowing 
season will be drawing to a close. Between Midsummer 
and the first of July, some of the very early or fast kinds 
may be sown as a speculation. If the weather is dry, 
water the drills well before sowing, and steep the seed 
from six to twelve hours in milk-warm water. Watering 
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and manuring the drills for late-sown peas saves them 
from the attacks of mildew. The Marrowfats will some- 
times yield crops so late as the heginning of October, or 
later. It is better to buy seed-peas than to save them 
yourself; the few that remain ^ter gathering are not 
worth the time the haulm must stand on the ground to 
ripen them ; and few heads of families will allow a full- 
bearing crop of peas to hang on for seed onlv, as the 
seed-growers do. Early peas may be made still earlier, 
though a sacrifice is made in the quantity of the produce, 
by pinching off the tops of the plants as soon as the first 
few pods are formed. A clever Parisian gardener, tho 
late M. Tamponet, had observed that transplanted peas 
showed blossom earlier than those sown where they were 
to remain. He consequently used to sow in the begin- 
ing of January, under bell-glasses or an awning, to plant 
out in February in sheltered spots, and sometimes even 
in the open garden. He used to employ this method 
even with his second early crop. Peas like a mellow 
loam, and to be sown on ground not previously occupied 
by leguminous plants. 

The Ga/rden Bean — Faha major, — Beans thrive in 
stifier and more clayey soils than peas, and are 
altogether hardier plants. They require no support of 
sticks ; on the contrary, they are sometimes themselves 
made to support peas, which cling to them by means of 
their tendrils. Good varieties of the bean, in wbich 
there is little attempt at novelty on the part of gardeners^ 
are the Early Mazagan, the Early Longpod, the Green 
Longpod, the "Windsor Bean, the Toker Bean, and 
Johnson's Wonderful, which is certainly a most abund- 
ant bearer. The Dwarf Pan Bean is very distinct from 
the above, and is a pretty object in the kitchen garden. 
It may be planted more closely than any of the otbera, 
and its small beans are excellent for table, especially if 
gathered before quite full grown. 

Garden beans should all be sown early ; that is, in the 
autumn, in November or December, to stand the winter. 
Pew people care to have a long succession of this vege- 
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table ; and therefore the first come are the most sought 
after, besides being the most delicate in flavour. Late 
beans are ^t to be coarse^ strong, and bitter ; they are 
also extremely liable to the attacks of aphides, or plant- 
lice. It is consequently needless to give directions for 
their production, either by late sowings, or by breaking 
down the half-grown stem, as some have advised. Two 
sowings, one in November, the second in Eebruary, or as 
tsoon after as the weather permits, will afford a simcient 
succession for most families. 

Set beans in rows, with the line and dibble, three 
inches apart in the row, and an inch and a half deep. 
Drop no more than a single bean into each dibble-hole. 
Two parallel rows of beans may stand side by side, nine 
inches apart ; and then there ought to be an interval of 
three or four feet at least, cropped with low-growing 
plants, sudi ai lettuces or onions, before the two next 
rows are set, in order to admit light and air. When the 
beans are up, let them have continued hoeings in fine 
dry weather. Dwarf Fan Beans may be planted in beds 
four feet wide, in rows nine inches apart, and six inches 
£rom bean to bean in the row, with a foot-wide alley 
between each bed. Hoe them well in the early stages of 
their growth, as they will afterwards spread and pretty 
well cover the ground from sight. 

When the baans are well in flower and show as many 
blossoms as will form a sujBScient crop, the produce may 
be hastened by "topping" them. This is; done by 
going carefully along each row, and stopping every 
leadmg shoot hj breaking out the cenizal bud by a 
sideways twist oi the finger and thumb. It only requires 
a little patience. The row should be gone over a week 
afterwards, to see that none of the stems have been 
passed over. Little or no amount of produce is lost by 
this means; as, if the beans were suffered to mount 
unchecked, many of the lower pods would prove abortive, 
which they do not when the tops are stopped. Fan 
beans are not subjected to this treatment. 

For early beans, Fasten recommends to sow thick in 
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a small bed, in light rich earth, in a sheltered situation, 
some time in November, covering them with about two 
inches of mould, and protecting them as they rise with 
fern or litter in severe weather. These are intended to 
be transplanted in March. The transplantation may 
increase their precocity, as we have seen it stated in the 
case of peas. His sorts are the Early Lisbon, and the 
Hangdown, a synonyme of the Long-pod. K late summer 
beans must be had, soak the seed for twelve hours before 
setting it in May or June. The sweet smdl of bean* 
blossoms and their attractiveness to bees, are some 
excuse for their continuance in the garden, even after 
the demand for their fruit has ceased. 

2%e French Bean, Kidney Bean, or Haricot — Phneolus 
vulgaris. — ^French beans may be divided into two classes ; 
the Bunners, which mount high, require tall sticks, and 
come in late, and the Dwar£^ which re^iire no sticks^ 
and afford a comparatively early but much less abundant 
crop. Gtood. dw^ sorts are the Eobin's Egg (one of the 
best), the Bed-speckled Dwarf, the Black-speckled Dwarf, 
the Negro, the Cream-coloured Dwai^ the Dun Dwar^ 
Fulmer's Early, Wilmot's New Early Forcing, the 
Mohawk Six Weeks, or Chinese Speckled Dwa^, the 
Early Prince Albert, the Newington "Wonder, the 
Canterbury White, &c., &c. The varieties of the 
Bunners are much less numerous. There is the Case- 
knife, an excellent sort, producing long tender pods in 
abundance, which contain, when ripe, flat white seeds. 
It is not easy to distinguish thia from the fSsunoua 
Haricot de Soissons of the French. There are Bunners 
that produce small white round seeds, as well as Buff 
Bunner Beans. Both are good, but still inferior to the 
Soissons, or Case-knife. 

It should be remembered that French beans are tender 
annuals from India, and that the least touch of frost kills 
them. Nothing therefore is gained by too early settine ; 
the middle of May is quite time enough to put the seeds 
into the ground ; and even this sowing will often perish 
or come to nothing. Afterwacds, successions may be 
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sown every fortaiiglit, if there is a great demand for them, 
to the end of June, or a little later, as a speculation. 
Kidney beans may be forwarded by sowing them thickly 
in pots, in a hotbed or vinery, to be transplanted into 
the open ground when they have made the first two 
leaves after the seed-leaves. But they often suffer 
severely from the change irom the damp atmosphere of a 
frame to the keen drv air of May and June. Bunners 
bear the transition better than Dwarfs. The latter, 
when so treated, are best planted in a single row, close 
to the foot of a south wau. Covering them with bell- 
glasses till a shower falls, is the best mode of insuring 
success. 

Ereneh beans like a warm light soil, which has not 
been manured for some time previous. Plant Dwarfs 
not too deep, bv dibble and line, in narrow beds, which 
will just hot* three rows. Nine inches apart each way, 
from plant to plant, will allow of arrangement in quin- 
cunx order. If the seeds are dropped too deep, and 
cold wet weather follows, they will rot instead of coming 
up. Hoe between them carefully from time to time, to 
loosen the earth and destroy every weed. 

Bunner Beans should be sticked at the time the seeds 
are planted. Space they must have from row to row. 
If crowded, the produce will be almost nothing, and that 
nothing wfll be difficult to get at. The sticking of 
Bunner Beans admits of many tasty and ingenious devices, 
such as bowers, covered walks, arches, crosses, &c. <$bc. 
The two great points are to admit sunshine and air, and 
to stand ftrm against the buffetings of tempests. Dwarf 
Beans planted in single rows, or in two parallel rows a 
foot apurt, ma^ stand considerabb^ thicker in the row than 
when grown m beds. In both Dwarfs and Bunners the 
green pods must be gathered as soon as fit, whether they 
are wanted or not: for if thev are allowed to hang and form 
their seeds, it will check the production of a succession 
of young Kidney Beans. The strength of the plant will 
be directed to the ripening grain. For sowing during 
. summer drou|;hts, water the drills, and steep the seed 
twelve hours in water. 
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The consumption of Kidney Beans is much more 
considerable on the Continent than in Great Britain. 
"Whole fields are planted with them. Not only are the 
immature pods eaten boiled, as with us, but the entire 
pod, with the seeds nearly ripe, stewed in butter, makes 
a nourishing article of diet: and the ripe seeds, or 
haricots proper, are largely cultivated for winter use. 
The forcing of Dwarf Kidney Beans, to siyply the tables 
of the wealthy, forms a course of instructive practice for 
young gardeners, since it leads them to study the prin- 
ciples and theory of horticulture. 

The Scarlet Mutmer — JBhaaeolm coccineus, — This bean 
has two varieties: — the "White Eunner, with entirely 
white blossoms, and the Fainted Lady, with scarlet and 
white blossoms. The last of these is very pretty, but in 
respect to their produce, there is little or nothing to 
choose between them. The main crop of Scarlet Eunners 
may be sown in the middle of May, though they may be 
forwarded by growing them in-doors, in small pots, two 
in each, and turning them out with the balls entire, 
during the first week in June. They will be the better 
for a little out-door protection for a day or two. Their 
sticks must not be less than six feet high. Scarlet Eunners 
bear an abundance of pods, which constitute a wholesome 
and agreeable vegetable, if not sufiiered to hang too long ; 
they then become coarse, tough, and stringy, and the 
membrane which lines the seed-vessel renders them 
almost uneatable. Scarlet Eunners are favourites with 
the cottager, both for their productiveness and for the 
decoration they bestow on his porch or his paling, and 
for the convenient screen their rapid growth affords to 
his pigstye or washhouse, in the comer of his garden. 

The Scarlet Eunner differs from the Kidney Bean in 
not being an annual plant. K the roots are taken up, 

E reserved from the frost, either in a cellar, or by being 
uried in sand, and replanted at the end of the following 
May, they will produce stems thfit are e5[uallv vigorous 
and flower earlier than those which spring from seed. 
Like other tall runners, they must be planted at con* 
^iderable distances. 
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Mr, Cuthill's statement is noteworthy : — " In Novem- 
ber of the year 1830, 1 saved a number of roots of Scarlet 
Sunners, and stored them in moderately damp mould, 
away from frost. These same roots were planted out in 
single rows, one foot asunder, some time in March or 
early in April, the crowns being half an inch below the 
surmce. Beans (Scarlet Eunners) were sown in rows at 
the same time. The transplanted roots came into bearing 
just one month before the sown seed. This afforded me 
a lesson which I did not forget ; I have had several roots 
three years old, but one in particular I grew for seven 
years, and this one I exhibited at the May show at 
Chiswick in 1834. Many were surprised to see a Scarlet 
Eunner ten feet high, full of flowers and beans, the 
produce of a plant forced in a vinery. !From this little 
experiment I would infer, that if cottagers would save 
their roots in autumn and put them carefully by, 
they would have this valuable vegetable a month earlier 
on their tables than they now do. Another way of 
saving the roots is to leave them in the ground all 
winter: but this plan is not to be recommended; the 
plants will have exhausted the ground very much during 
the summer ; therefore they should be replanted in fresh 
ground. I should mention here that if fine roots are 
wished for in autumn, care should be taken not to allow 
many seed-pods to ripen, as the ripening process robs 
the plants of much of the returning and elaborated sap. 
Care must be ti^en that these roots are not eaten. They 
are poisonous." 

SPIFACEOTJS TBGETJlBLBS. 

Spinach — Spmacta oleracea, — This class of esculents 
holds only a nominal place in such English gardens as do 
not supply tables that are aristocratic in point either of 
wealth or rank. On the Continent they constitute a 
very important item of kitchen requirement. It is no 
exaggeration to say that, in proportion to their respective 
popmations, there is a thousand times as much sorrel used 
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in France as there is in England. The increasing friend- 
ship which is happily growing up betn^^een the two nations^ 
and the more intimate intercourse in which it may result, 
will probablj have the effect of increasing the estimation 
in which spmaceous plants are held. 

Spinach is an annual, whose tendency to run to seed 
in dry weather makes it the plague of the gardener who 
is compelled to furnish a summer succession. He can 
only do this by sowing once a fortnight, or ofbener, and 
not always then. The best spinach is the autumn-sown, 
which stands the winter, and is consumed in spring. The 
yarieties are, — ^the Bound-leaved, Smooth-seedcMi, the 
Oblong Triangular-leaved — ^which has prickly seeds — ^and 
the Flanders, Or Large-leaved, with smooth seeds. This 
last is by &r the best, and maybe made to supersede the 
others for general, and especiaUy for winter, culture. 
Spinach does best with abundance of manure : and as it 
occupies the ground only for a brief period, it is a con- 
venient precursor for summer crops, such as kidney 
beans. Sow quite at the end of August, or beg^inning of 
September, in four-foot beds, in rows from nine inches 
to a foot apart. The drills must be shallow ; a simple 
raking will cover the seed, which may be sown thicker in 
the drills than it will have to stand eventually. Flanders 
Spinach becomes serviceable when not more than one- 
third grown, and the plants may be thinned by cutting 
their tap-root with a sharp knife, taking great care not 
to disturb those which remain. Successive sowings may 
be made in October, January or February, March, and 
April. From May till August again, spinach-sowing is 
a lottery, in which you are more likely to sain blsmks 
than prizes. Constant waterings must be administered 
the instant a course of drv weather sets in. It is best 
to purchase spinach-seed ; if you save it yourself, remem- 
ber that the plant is dioecious, that is, the male and 
female flowers grow on separate plants, and that it is 
necessary to let both stand, in order to have fertile 
seed. 

Many persons believe spinach so wholesome a Tege- 
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table, that they regard it as actually medicinal. A relish 
for it is an acquired taste, which increases by repeated 
indulgence. A mixture of sorrel corrects the peculiar 
fatness of its flavour : and in cooking, a larger propor- 
tion of salt may be added than to most other yegetables. 
Spinach-juice furnishes an innocuous colouring-matter, 
wnen it is wanted to give a green tinge to creams, jellies, 
and ornamental confectionary. 

Sorrel — Bvmex acetosa, — ^It will hardly be credited in 
England, that sorrel is one of the stafi^ of life to the 
Erench peasantry, without an abundance of which 
throughout the year, they would consider themselves 
reduced to wretched misery. For the winter supply, the 
leaves are boiled down and salted during spring and 
summer. The Bound-leaved sorrel, with &ainng stems 
firom a foot to a foot and a half high, is not the kind to 
cultivate, exce|>t for variety. The best, most productive, 
and delicate, is the Broad-leaved sorrel, of which a 
marked subvariety, the Oolden Sorrel, is almost exclu- 
sively cultivated in the environs of Dunkirk. Those who 
wish to be choice in their kinds will do well to procure 
seed from some large town of either French or Belgian 
Flanders. Sorrel may be propagated either b^ seed or 
by division of the root, whicn latter, like that oi rhubarb, 
it takes a great deal of hard usage to kill. Plant or sow 
in drills nine inches apart in beds four feet wide. The 
seed is very smaU, and must only be slightly covered 
with earth. The plants may be thmned to from three to 
six inches ; but if they are left crowded, no great harm 
will be done. Sorrel should not occupy the same ground 
too long, unless it is well manured and hoed. When 
transplanted, the spare roots will be useful to give to a 
neighbour. Spring-sown sorrel may be cut the following 
autumn. Afterwards it wtSL afford several cuttings 
during the summer. It is used like spinach, and for 
sauces, in salads, chopped small with flne herbs, but 
principally for sorrel-soup, which is an excellent anti- 
scorbutic regimen. 

Orache^ or Mountain Spinach — Atriplex hortemia, — 
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Of this handsome plant there are twoprincipal varieties; 
the first, and by far the best, the Glreen Orache, with 
broad, irregularly-oblong leaves, thick, pale-green, and 
glaucous, with a slightly acid flavour ; and the Purple- 
kaved, whose colour is against it for the purposes of 
spinach. The leaves may be plucked off during summer, 
to supply the place of spinach which has run to seed ; in 
Prance and Belgium, it is principally used, when quite 
jroung, with not more than three or four leaves, to put 
into their popular vegetable soups, under the name of 
Bonne Dame, or Good Lady, sometimes Belle Dame, or 
Pretty Lady, and possessing certain virtuous qualities 
which are not very accurately defined. If Orache be 
allowed to run to seed in a garden, it will spring up of 
itself for several years afterwards. Bow in drills a yard 
^art, and thin out the plants to a foot in each row. 
l%is is the best plan for summer use. But young 
Orache plants in April and May will prove very accept- 
able when other greens run short. Therefore, follow 
Miller's wise advice, to sow ai Michaelmas, In that 
case, the drills may be a foot apart, and the plants will 
require scarcely any thinning tift they make their grand 
start in the course of May. Orache is useful to mix 
with sorrel for those who do not like the extreme acidity 
of the latter plant. 

Wild Spinach, or Ghod JSing Henry — Chenopodium 
Bonus Henricus. — A neglected native perennial plant, 
long used as an esculent by the humbler classes of this 
country, and which merits renewed attention and experi- 
ment on the part both of the gardener and the cook. 
The plant manifests its hankering after the pleasures of 
domesticity by growing naturally in places wriich receive 
the outcast rubbish of human dweUings. If as much 
pains were bestowed on it as have been on rhubarb, 
perhaps the result might be something really good. The 
young shoots are eaten in spring as a sort of rustic 
asparagus , but the best mode of developing their good 
qualities, yet remains to be tried and published. Such 
men as Curtis, Myatt, and Cuthill, ought to have 
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imitatorB. The first-mentioned Horticultorist says that^ 
in his time, Good King Henry was cultivated in Lincohi- 
shire in preference to garden spinach. It is easily pro- 
pagated by diYiding; the roots in autumn, to be planted 
a foot or fifteen mchee apart ; and a bed will last for 
several years. 

White Beet — Beta eicla. — ^This plant is much grown in 
[France, under tiie name of Poir^e, but more for ornament 
than use. It is occasionally seen in English gardens, 
as a curiosiiy. There are three varieties, distinguished 
by having white, yellow, and scarlet footstalks and veins 
on the leaves, which are of a bright glossy green. They 
would render good serviee as gamishmg for large dishes, 
or to receive £ces of cold meat, pats of butter, lobsters, 
TOc^d salmon, ^., &c. Sow in spring, not too soon. 
The seed had better be procured from Paris. The leaves 
in spring furnish an abundance of beet-spinach. The 
root is too coarse for table use. 

JPatienee, Serb Patience, or JPatience'dock — Bumea 
patienHa. — Easy (rf culture, like other docks. Long 
known for the medicinal virtues of its root, whence it 
obtains its JPrench name of Monk's Ehubarb, but also 
naefal for its precocity as a spring spinach. In many 
paxts of France its leaves are so emplo^red ; in Dauphiny 
it is called Everlasting Spinach ; and in old times was 
generally cultivated in England, as it still is in Sweden. 
Its flavour is milder than that of the other esculent 
Eumices or Sorrels ; but its great merit is, that it is fit to 
cut eight or ten days before they are. On the other 
hand, the vigour of ifcs growth and the space it occupies, 
make it an unwieldy plant for small gardens. Patience 
is only too easily propagated by seed, as well as hj 
division of the root, and is not ilice as to the soil it 
grows in. 

New Zealand Spinach — Tetragonia expansa, — A plant 
of historic interest, having been discovered and given to 
his sailors as an antiscorbutic by Captain Cook, and 
introduced to this country by Sir Joseph Banks. It has 
had a great run as a substitute for spinach during the 
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summer months. It has succulent leayes and shoots, 
which creep oyer the ground, coTering it for seyeral feet 
around the root. By watering during hot weather, an 
inexhaustible supply may be had ; but the dish will not 
suit every palate, thougn the sailors were glad to get it, 
boiled, every day at breakfast and dinner. It is most 
useful for garnishing ; being one of the FicoidesB, it does 
not easily flag and droop. Sow in pots in a hotbed in 
March, and plant out a yard apart eyeiy way, in June. 
The flowers are green and inconspicuous. At the end 
of ordinary summers there is a sufficiency of seed for 
reproduction. 

BscTJLXNT teoynsBS. 

The Artichoke — Cynara Scolymus. — Several species of 
flowers have made their way into the Briton's bill of fare. 
Cowslips and cream are a country delicacy. The flower- 
buds of nasturtiums make an excellent pickle. The buds 
of the Caltha pahtstrisy or Marsh Marigold, serve also 
as an inferior substitute for capers (themselves flower- 
buds), of which there is an enormous importation. But 
the caper bush, though it grows so luxuriantly wild, in. 
the south of France and Italy, submits to cultivation 
with a very bad grace, partly in consequence of the 
whim it has of growing &om a perpendicular, not a 
horizontal, surfiEtce, such as a chink in a ruined wall or a 
cleft in the fiace of a rock. Full-blown nasturtium and 
borage flowers enter into the composition of salads, to 
which, therefore, they must be referred, together with 
the above-named buds for pickling. Artichoke-heads 
are the only flowers comprised in the list of cooked 
vegetables ; though they, too, might be referred to salads 
according to Continental practice. The bottom, or 
receptacle, is cut into thin slices, to each of which a 
flower-scale remains attached to serve as a handle ; it 
is seasoned with pepper, oil, and vinegar, and so eaten 
raw in immense quantities, a la poivrade, as it is 
called. 

Scarcely more than two sorts of artichoke are known 
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in England ; the G-lobe, tlie best and largest, and the 
Conical, or French, which, however, is most in esteem in 
Paris. The Provence Artichoke, and the Bed and 
Purple Artichokes, are too tender to get through any 
but our mildest winters. 

An artichoke-plantation ou^ht not to occupy the same 
ground more tlumfour years; in its third year, therefore, 
a new bed should be made to replace the old one. So 
luxuriant and deep-rooted a plant as the artichoke 
requires a deep, rich, mellow soil. As seedlings are apt 
to vary considerably from their parent, the plant is com- 
monly propagated by offsets. About the middle or end 
of Apru, when the leaves on the old stools are from eight 
inches to a foot in length, clear the earth away from 
them, so as to uncover the offsets and the part of the root 
from which they spring. There are generally from six to 
twelve offsets on each stool. Two or three of the finest 
«re left standing to bear the crop of the season. Separate 
all the others as near the root as possible by pressure 
with the thumb, by a blunt knife, or a wooden chisel, 
bringing away a portion of the stump attached to each. 
Shorten the leaves, trim the root, and plant the offsets in 
deep-dug well-manured land. They may remain out of 
the ground a little while to dry the wound of the root, 
but the leaves must not flag too much. Artichokes 
should be planted in quincunx order, a yard apart every 
way. Two offsets, five or six inches apart, may be planted 
together to form one stool. A watermg should be imme- 
diately given, to settle the earth about them ; which must 
be repeated every other day, as long as dry weather lasts, 
fill the plants have taken firm hold of the ffl*ound. Hoe 
continually as fast as weeds appear and tne sur&ce of 
the bed gets hard. The majority of plants so treated 
will bear fruit the same autumn. When the heads 
are all gathered, cut down the flower-stems as close to 
the roots as possible. 

It is hard to decide which is the most advisable plan 
of treating artichokes during winter. Perhaps the best 
way is to do notlung at all, but to leave them to them- 
H 
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selves. In severe winters, like that of 1854-5, every 
plant in the garden will perish, however you protect 
them. A whole neighbourhood may not have a single 
artichoke-stool left. A partial remedy against this acci- 
dent is to take up, a little before Christmas, a certain 
number of stools, and to set them, not too thickly 
crowded, in the comer of some cellar or shed, where the 
frost does not enter. It has been found that plants so 
preserved, when replanted in spring, showed fruit earlier 
than in ordinary cases. The plaii is worth adopting 
partially, if only as a prudential measure. The seed 
affords another means of supplying the place of plants 
which the winter has killed. Sow in gentle heat, under 
a frame, in Eebruary or March, to plant out when genial 
weather arrives ; or the seeds may be sown where they 
are to remain, exactly as directed for cardoons. Some 
gardeners take up the seedlings to cut their tap-root, 
and replant them immediately on the same spot, in the 
belief taat the operation causes the production of better 
and earlier fruit. Amongst the seedlings so obtained, 
some will have to be rejected. They will be thorny, and 
with fruit not much better than overgrown thistle-heads, 
while others will turn out excellent. 

Wintering may be done by cutting down the leaves 
within a foot of the ground, and earthing up the plants 
without covering their heart. When frost actually arrives, 
dry leaves or litter may be thrown over each stool, to be 
removed on the return of mild weather, to avoid rotting. 
If the frost returns, the covering must be replaced. £3. 
objection is, that the cutting of the rank loUage over- 
charges the stool with sap, and therebv makes it more 
susceptible of frost ; and that the earthing up, while it 
shelters the crowns, exposes the roots. 

At the beginning of April, when severe frost is no 
longer to be leared, manure and dig over the artichoke- 
bed, and remove the superabundant offsets, leaving only 
two or three of the strongest on each stooL This dis- 
budding process is too often neglected in English gardens. 
The roots are exhausted by innumerable shooto, which 
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produce leaves onlr, instead of flowers. Sea-weed manure 
agrees with artichokes. 

ESOTTLiKT rmyGi. 

Mushrooms — Agarieus eampestris, or edulis, — Although 
various cryptogamic or invisiblj-flowermg plants are 
employed as articles of human food, the mushroom is the 
only one belonging to the class which has as yet been 
subjected to culture. Amongst the fungi, the species 
most c(Hnmonly eaten are the mushroom, the morel, 
JPhallus esctdentus, and the truffle, Tuber cibarium. The 
two latter are sought for wild by persons who make a 
trade of the employment, and are always sold at high 
prices. In some countries of Europe, the list of edible 
fungi is greatly extended. Thus, in Italy, the orange 
mushroom, A. awrantiacusj is brought to market in large 
quantities; while the French, on the contrary, have in 
general such a horror of the dangerous species, that they 
will eat none but cultivated mushrooms. Their cultiva- 
tion, consequently, is practised on an extensive scale in 
localities which possess the requisite conveniences ; worn- 
out quarries, catacombs, and subterranean vaults and 
passages, being employed for the purpose. The prejudice 
IS so strong, that abundant crops of excellent wud mush^ 
rooms are suffered to rot neglected on the spots where 
they have sprung up. There are, therefore, mushroom- 
growers, — for instance Monsieur Puy, of Lezennes, near 
Lille, — who carry on a wholesale exportation of this 
vegetable, besides largely supplying the hotels and res- 
taurants of the neighbDurhood. 

Most botanists recognise two varieties of the edible or 
common mushroom ; but they may fidrly be considered 
as decided species. Another species, A. pratensis, or 
meadow mushroom, the Champignon of West-end cooks, 
sometimes finds its way into the first-class Htchens of 
the metropolis, but only occasionally, not being cultivated. 
Of the common mushroom, one kind is larger, whiter on 
the upper surface, affects meadow-land and moist opea 

h2 
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•ituationSi is composed of a greater amount of pitby 
BubstaDce, a smaUier depth of the gills, with a flayour 
which is more insipid in respect to strength, and less 
aromatic to the taste. The great point of distinction, 
however, is that its milk-white skin and its stalk, especially 
before its growth is completed, if slightly rabbed or 
bruised, assume a light jeilow or primrose tint a few 
minutes afterwards. This kind is perfectly wholesome, 
though its property of turning yellow, on abrasure of the 
cuticle and pithy substance, is shared in common with 
several dangerous species. It is doubtful whether this 
larger varielr is reproduced by the process of mushroom 
culture. I believe that it is not. The true mushroom 
has the cuticle more whitely brown, with brownish-gray 
patches when about three-quarters grown; the pithy 
part is more fleshy, and slightly nutty in substance ; the 
sills, varying according to age m)m dull pink to chocolate- 
Brown, are more abundant and succulent, producing at 
last the dark juice of which the sauce known as ketchup 
is made ; and above all, the fungus does not turn yellow 
when crushed. This species is cultivated without diffi- 
culty ; and directions for its cultivation are all the more 
desirable, not only because danger from poisonous kinds 
is thus avoided, but because the sample so produced is 
really better than those found wild in |K)int of quality, 
besides the convenience of being attunable at many 
times of the year when the others are not to be had. 

In the gardens of the wealthy, there are houses heated 
by flues for the p;rowth of mushrooms ; but the object 
can be attained m any dry shed, empty stable, or out- 
house, or cellar (light not being necessary), where the 
temperature does not fall below 45°, nor rise above 70° 
of Pahrenheit. Various kinds of materials are recom- 
mended for making mushroom-beds; but the best is 
fresh manure from horses that are hk^hly fed, mixed 
with light soil in a small quantity. An idea is prevalent 
with very many gardeners, that by far the most efficient 
manure for the purpose is that which is dropped by 
entire horses. 
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• Musbroom-beds may be made of any size. Suppose 
one side of an 
empty building or 
a celkr is at com- 
mand. Make an 
upright boarding, 
&D, of any rough 
planks, about 30 
. mches high from Fig. 7. 

the floor, and 

about three or four feet in front of the wall. A wider 
bed would be inconvenient to reach over to gather the 
crop. If a succession of crops is preferred to having one 
li»rge crop at once, divide the bed mto three or four com- 
partments, something like shallow* wine-bins, by wooden 
partitions of the same height, and reaching to the floor, 
aaat ddd. To make the bed or beds (and it is better to 
begin to work at once two contiguous compartments, as 
A a, because, even if made on the same day, there will 
often be a difference in the date of their becoming pro- 
ductive), take a quantity of the manure, and spread it so 
as to lie about fbiur inches deep. Beat it down firmly 
with a mallet. After a few days repeat the same, and 
again at intervals, till the bed of beaten manure is from 
fourteen to eighteen inches thick. Being fresh dung, of 
course it will heat ; but too much heat is fatal to the 
germs of mushrooms : to ascertain, therefore, the degree 
of heat, put two or three sharp-pointed hard wood sticks 
into theVed, and leave them there. When, upon being 
drawn out, they feel about milk-warm to the touch, it is 
time to inoculate the bed with mushroom spawn; but the 
heat must be rather on the decline than otherwise. 

Bricks of mushroom spawn may be had of any respect- 
able nurseryman, and of most gentlemen's gardeners 
where the horticultural establishment is maintained on a 
large scale. If kept in a dry and cool place, they may 
be preserved for an indefinite length of time, as the fila- 
ments of mycelium, which constitute the spawn, have 
the property of lying dormant even for years, and then of 
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remiBg under cbciiiiist&iioeB tsfCfoiMe to I^iot gioirth. 
If onoe excited hj combined heat and moisture, tibej aro 
apt to periflli, and loae l^eir reproductive powera. Senoe^ 
an tary garret is often the best store-room for mnahroom 
spawn, which may be made at home, hj catting Txp an 
inocnlated bed into bricks, and drying tiiem, at the 
moment when the veins of spawn have run through the 
mass, before the growth of miishrooms has actoailj began. 
It is worth while devoting a bed to the production of 
spawn only, which will render you independent, by sup- 
plying a stock for some time forward, and by giving you 
an opportunity of obligmg a brother gardener from whose 
stores you may be glad of something in return. 

Break the spawn into pieces about the size of a hen's 
e^. Place them all about the bed, at distances of from 
fifteen inches to a foot from each ciher, and a coaple of 
inches below the suz&ce: beat the whole hard down. 
Be careful not to let the heat increase above the degree 
before mentioned, otherwise the spawn will be destroyed, 
and the bed must be restocked with fresh spawn. In^ 
deed, for security's sake, it is always best to repeat this 
when the heat is on the decline. The spawn soon spreads 
itself through the mass of the bed, in uie form of irregu- 
lar fObny threads, much in the same way as a mouldy 
Stilton cheese increases in ripeness from day to day. 
The progress, however, of the spawn is very imcertain ; 
sometimes it will lie dormant for weeks. Too much 
watering destroys the bed, while a certain degree of 
humidify is absolutely necessary. After all danger of 
increased heat is pas^ cover the bed with light soil two 
or three inches deep : then beat it down hs^. Mush- 
rooms always do best in a firm hard soil ; however hard, 
they will mid their way through it. They have even 
been known to raise the pavement of a cellar-floor, and 
the flag-stones of a courtyard. Cover the coating of 
beaten earth with a light stratiun of straw,-— or better, of 
fine ha^. Examine the test-sticks which were originally 
placed in. the bed. If they are lukewarm, aU is right; 
out if the heat is too much increased by the covering of 
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htay, remove it for a time. If the place is warm and diy^ 
this corering may be dispensed with altogether, though 
it is far b^ier to retain it, for the sake of maintaining 
an equal temperature and humidity. Symptoms at last 
become apparent that ihe capricious crop is about to 
burst fortb. In fire or six weeks afiber the spawning, 
more or less, the mushrooms ought to appear. The 
uncertainty of the date of the crop is one source of its 
interest in an amateur's eyes. As the time approaches, 
the first mushroom is looked for with as much anxiety as 
a poultry-fimcier feels when a valuable pullet is likely to 
lay her first e^. As a warning of what is coming, the 
whole sur&ce of the bed breaks out with a violent erup- 
tion of lU^le white pimples, at first not bigger than pins' 
heads. It is actually seized with the mushroom-pox, 
which has been communicated to it by the leaven of 
spawn introduced. The pimples daily grow bigger and 
bigger. As you watch tiiem, you see they are coming to 
« head. They grow into buttons, which spread into 
mushrooms. 

A mushroom-bed continues productive for a month or 
six weeks; therefore, if a continued succession be re- 
quired, the compartments JBy S, should be filled with 
manure, to be treated as directed, a month or so after 
the bins A^ a, have been set going. A gentle watering 
now and then with tepid water hastens the growth : but 
too much causes the spawn to rot, and then, of course, 
the bed remains unproductive. With every care, a 
mushroom-bed bears when it pleases; and it does not 
always please it to bear. Eough and injudicious modes 
of gathering wiQ also give a serious check to a bed, even 
when it is in full bearing. Each separate mushroom 
should be cut at the stalk with a sharp knife, taking care 
not to disturb the root in the least. On a prolific bed, 
the mushrooms sprout in groups. If the first-formed 
button is rudely torn up, the common root is disturbed 
in the earth, and the whole cluster which remains comes 
to nothing. 

Mushroom-beds, prepared exactly like the above, may. 
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also be annnged one above the other, on shelyeay with an 
eighteen-inch or two-foot board in front, ginng them the 
appearance of deep drawers. Sufficient space must be 
lea between each shelf for the gardener to throat in his 
bead and shoolders, to eramine the progress of the bed, 
and to gather the crop. Thongh less conyenient tiian 
the open bins, it is a good phm for economizing space. 
In the vast cayems, or worn-out quanies, tenanted by 
the French ehampignonmstetf or professional mushroom* 
growers on a laige scale, the mushrooms are grown on 
ridges of quite an indeterminate length, sometimes several 
hundred feet, following the windin|;s of the cayem, about 
a couple of feet high, and a yard m breadth at the base, 
contaming manure, and covered with sifted earth, flat- 
tened close by the bade, of the spade, like miniature 
ridges for the preservation of beet-root. No straw is 
us^ to cover them, nor is needful in such an invariable 
condition of moisture, atmosphere, and darkness. The 
ridg;es thus run along the course of the intricate caves, 
which form quite a subterranean labyrinth, and which are 
made to contain one, two, or three ridges, according to 
their breadth of floor, living a convenient pathway 
between each ridge, for the labourers to walk and gather 
the produce. The rid£;es, when exhausted, are removed 
through openings fitted with gratings, to the upper air, 
through wnich the necessary materials are let down and 
taken up, and which also serve as ventilators, without 
which the men employed could not continue their labours. 
The spent substance is thus replaced by fresh manure, 
for the generation of fungi. 

By an easy adaptation, the ridge 
system of mushroom-growing may 
be practised in the open garden ; 
but only durinff summer, or at 
least mild weather. BB^ is a 
section of the ridge, of any con- j^/ M^ ^^ \,iy 
venient length and height. At JtiflLHlLl^ 
each end is an upright post, P, P 

supporting a horizontal beam, B, pig, $. 



A.^ 
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to which are attached, by hinges, facings of boards to 
cover each side of the ridge. Suppose them to be a 
couple of old doors, D, D, to senre as a temporary make- 
shift. The bed is made, heated, and spawned as before ; 
a sufficient coyering of straw is then laid between the 
fiices of the ridge and the moveable roof of boards, which 
protect it from rain, sunshine, and wind, and which can 
DO lifted at pleasure, whenever the gardener wants to 
examine lus crop. 

Mushrooms may even be grown in beds in the open 
ground, without any covering of straw or substratum of 
dung ezdusivel^, though with much less certainty as to 
the time of their appearance than by any of the above 
methods. In spring, prepare a richly-manured bed,, 
which wiQ serve for the purpose of sowmg cauliflowers, 
cabbages, or any other p^ts to be transplanted at an 
early period of their growth, scattering over the whole a 
tolerably liberal sprinkling of carrot-seed, and insertiag 
lumps of mushroom-spawn at short intervals. When the 
cauliflowers, &c., are removed, the carrot-leaves will serve 
to shade the bed and retain the moisture : and they may 
be drawn young, if they grow too thick. At some time 
during the season, quite dependent on atmospheric 
chances, a crop of mushrooms will make its appearance, — 
or perhaps it will not. But if a promismg; knot of 
buttons show themselves on any part of the bed, it will 
be as well to encourage the whole by a covering of straw 
or by a few light mats thrown over it. The same object 
may often be obtained by forming such a seed-bed in a 
sheltered comer with the materials from a worn-out 
mushroom-bed. An unexpected supply will occasionally 
present itself long after the origmal bed has been 
forgotten. 

SALiJ) FLAlfTS. 

Lettuce — Lactuca sativa. — The acetarious vegetables 
now cultivated are a limited list to what they were of 
old. Evelyn, in his "Acetaria; or, Discourse of Sallets," 
proves that a more varied and artistical sallet could be 
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served two hundred years back than now, and that our 
only mode of advancement in this way is to revive old 
flEiahions. It is true that pickles were included in ike 
term. Thus, he says : — *^ The abortive and after-finiit of 
melons, being pickled as eucamber, make an exodlent 
sallet. The small green froit of the potato (when about 
the size of the wild cherry), being piciued, is an agreeable 
sallet." But still, where is our list of '' sallet-plants 
reduced to a competent number, not exceeding ikirt^ 
five ? " — even although we may be inclined to rdbse the 
sowthistle, so ^ exceedingly wc^me \o the late Morocco 
ambassador." 

At the head of modem salads stands the lettuce, 
divisible into two classes; namely. Cabbage Lettuces, and 
Cos or Upright Lettuces. Of these there are very many 
varieties, and new ones are constantly being raised or 
imported. One of the newest, — ^May's Magnum Bonum,— 
is advertised as ''the largest, sweetest, and crisDest lettuce 
known. It may be sown all tiiie summer, ana will stand 
the winter." Other seedsellers will claim the same merits 
for their favourite kmds. The truth is, that tiiere are 
so many good sorts, that the amateur can hardly go 
wrong in making his selection. The main point is to 
<jultivate them well. 

Cdhhage Lettuces. — ^The Hardy Hammersmith; the 
Brown Dutch ; the White Dutch ; the Tennis-ball ; 
the Drumhead, Malt% or Silesian; the Grand Admiral; 
the Texter; the Brown Spotted Soman; the Cabbage 
Tictoria. 

Cos Lettuces. — ^The Brown Cos, or Bath Cos; the 
Black-seeded Green Cos, or Egyptian; the London 
White; the Florence; Ady's White; the Paris Cos; 
the Spotted Aleppo; and lastly, the Artichoke-leaved 
Lettuce, a plant with curious and handsome foliage, 
which supplies excellent salad when tied to blanch. 
As a general rule, it is best to tie Cos lettuces as soon 
as they have formed their hearts ; a few may be done at 
a time, to insure a succession. Persons who are curious 
to have the newest and choicest kinds of lettuce, should 
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procure their seed from Faris, though our own nursery- 
men will furnish all that can be reasonably desired. 

The best lettuces aie those which stand the winter, 
and attain their full size and bulk in May and June. 
Sow, for seedling plants, a small bed broadcast tiie last 
week in August, on rich soil. At the end of October 
plant them out where they are finally to remain, on highly- 
manured beds. Each cabbage lettuce should have even- 
tually a space not less than a foot square ; Cos lettuces 
will take up somewhat less room. Both kinds may be 
planted twice as th£k as th^y are intended to remain, in 
order to use the surplus when half-grown. It is safer to 
make two autumnal sowings, one a fortnight after the 
other. One will be foimd to succeed be^er than the 
other, but that success will depend on the chances of the 
season. Hand-lights are well bestowed on the protection 
of early lettuces. Waterings must be given during any 
long-continued drought. Light soil is better than clayey 
soil. It is needless to say that lettuces to stand the 
winter must be placed in a sheltered and sunny spot. 

Spring-sown lettuces may be sown in pots or boxes 
indoors in February, to be planted out as soon as fine 
weather comes. In March, they may be sown in the 

rn ground, and continually, for successions, during 
months of April, May, June, and July. But in pro- 
portion as summer advances, the less will the plants bear 
transplanting, in consequence of the tendency to run up 
to seed. It is best, then, to sow in drills, thinly ; and when 
the plants have three or four leaves, to thin them out 
with the hoe to a foot apart. ; or the superabundant 
plants may be cut away with a sharp knife, to be used as 
Imtue a cofuper^ hereafter to be mentioned. But after 
midsummer, lettuces are really not so good as before. 
Besides the deterioration of their quality towards the 
dose of the season, they are particularly liable to the 
attacks of slugs, snails, worms, and insects. The most 
approved autumnal salads are those mainly composed of 
endive, though extreme horticultural skill will produce 
good lettuces even then. 
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A very delicate salad in earlj apring may be obtained 
from the Zaitues a couper^ or the lettuces to cut, which 
are sown thickly, like mustard and ereas, in frames, on 
hotbeds, and under bell-glasses, and when they haye 
three or four leayes, are cut with a sharp knife, oiyiding 
their tap-root just hehw the sui&ce of the earth. Any 
kind of lettuce-seed will serye for laUuea a eaupery but 
green kinds are preferred to brown, and cabbage to Cos. 
The Parisian gardeners make use of early dwarf kindsy 
which would scarcely form a heart if suffered to stand, 
f ayourite yarieties are ZapeiiieerS^, la gotte, the laitue 
chicareey and the laiiue epinard. These, as well as eyery 
other salad plant, must neyer be stinted in their supply 
of water, if they are to retain their crispness. Salads 
that are stanred, and allowed to grow slowly, are sure to 
turn out tough and ill-flayoured. By successiye sowings, 
and the employment of hotbeds, laitue a cotter may be 
had all the year round. Lettuces, as an article of diet, 
are said to haye a slightly anodyne or tranquillizing effect 
on the system. 

Endive — Chicoreium endivia. — There are two distinct 
sorts of endiye, of which there are seyeral sub-yarieties ; 
but amongst these latter, the differences are unimportant. 
The Curl^ Endiye — ^the Chicareefrisee of the Erench— is 
the prettiest to look at; the Broad-leayed, or Batayian 
Endiye, is the most useful, and the best to eat. This is 
highly esteemed in Erance under the name of Searole. 
The gardener will probably find room for a little of 
each. 

Eor main crops, sow broadcast, not too thick, on a 
well-manured seed-bed, about the middle of June. Sown 
before that time, the plants are apt to run to seed at 
Michaelmas. During July and August, make successiye 
transplantations, either in single rows at distances from 
eighteen inches to two feet, or in beds, at eighteen inches 
apart each way at least, and in quincunx order. Un- 
blanched endiye is scarcely edible as salad, though 
cooked it makes a yery palatable dish of yegetables. 
When the plants are fuU-grown, or nearly so, bluiching 
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18 performed in two ways : rudely, by cbyering the plant 
with tiles or bricks (which will harbour slugs and 
worms), or with an inverted flower-pot having a cork in 
its hole, or with a seakale-pot ; — much better and more 
effectually, by tying up the plants with bast, or any other 
ligature that does not cut the leaves. Only a certain 
number should be so tied up at once, in order to have a 
constant succession. If a course of wet weather sets in, 
the tied-up plants are apt to rot, which will not be the 
case with those whose hearts are open and free. In 
November, the wh^e crop must be tied up ; at the first 
approach of frost, take them all up with the spade, and 
set them upright in an airy cellar or shed, with the earth 
still hanging about their roots, and they will keep and 
j^imish useful supplies of excellent salad till late in the 
winter, or even till spring. Dry weather should always 
be chosen for tying up the plants. On light soils, endive 
msfy be blancned by covering it with earth instead of 
tying it ; but the practice is slovenly, and is almost sure 
to cause rotting, in damp seasons. 

Chicory, — For an account of this excellent winter salad, 
Mr. Cuthill's own characteristic expressions shall be 
quoted. "When the plants have done growing, some 
time in November, the crop of roots are all dug up and 
stored by, like beet-root. In cutting off the leaves, you 
must not injure the centre ; for out of the centre comes 
aU the salad. In 1836, I had a quantity of mould put 
into a cellar, and planted a bed of Chicoinr roots as soon 
.as they were taken from where they had grown during 
the summer. I planted three hunm^d roots in the bed, 
keeping them four inches apart, light and air entirely 
•excluded. They soon began to grow, producing Ion?, 
&e cream-coloured leaves, and when about six inches 
long, I sent them in as salad, cutting off the leaves care- 
fully; for if you cut into the quick, it would stop a 
43econd, third, and fourth crop of leaves, which a root 
produces, until the cells of a root are as empty as a 
nonevcbmb, or until entirely exhausted. From the 
zramD^r of plants in the cellar, I could have supplied t^n 
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toch families as tluik I lired with ; bat it was not until 
the teweate winter ci 1838 that I sufficiently appieciated 
the use of chieorj aa a salad. The froat and anow were 
aerere: all aidire, lettuce^ odieij, &c^ was gone rotten. 
CNir salads were the rerj best in London. 'Every one 
that dined inquired what it was, and eveiyone ordered it 
to be grown afl;erwards. In oonseqoence of a letter 
that Ix>iidon published in his Magasine from me, some 
lourteen ^ears ago, it was soon grown in the fields for 
mixing with cofii^ 

^Ten years ago, when I came here (to Gamb^w^X 
I grew the roots with the yiew of introdudng it as a 
salad into Corent Garden market. I had it planted inte 
a pit where there was a flue, and ooYered the g^bss with 
mats to exclude the light. I also had five or six roots 
put into a large-sized pot^ and turned the next smaller 
size reversed over the heads, stopping the hole in the 
bottom of the top pot to exclude air. This is very easy, 
and it answers well for a small fiunily, just putting in a 
few pots in heat anywhere. In the winter of 183d, or 
earlj in 1840, 1 earned in a basket of this fine salad, tied 
up in sixpenny bundles, at a price which I thought would 

Eay well. No one had ever seen it, — ^no one had ever 
eard of it, — and no one would buy it. An old h^alist 
(a Mr. Steptoe) came along ; he was a buyer of pure 
dandelion leaves, and all sorts of things for foreigners. 
He bought all the chiconr leaves, and paid nine shHlings 
for it. Thinks I, ' my n)rtune ^s made.' Next market 
morning, I carried a still larger quantity in ; but when 
Mr. Steptoe came past, he merely shook his head, and 
passed on. ' Then,' thinks I, * is my first-bom child to 
foil to the ground like this, and in the first market in 
the world ? ' When he returned, * Here, I have plenty 
more for you,' said I. * 'Tis of no use,' said he; *I have 
only sold a few bunches to foreigners.' Then I said, 
' Take the lot this time for nothing.' He did so a third 
time, with no better success ; then I gave it up. ' Poor 
John Bull,' thinks I, ' you despise the finest of all salads, - 
the fi^e8t of all tonic bitters, and that too at a &ir -jpncQ-f, 
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but you do not mind being cheated by paying three and 
four times more than you ought to do for your chicory, 
misnamed coffee.' But I am in hopes even now to see 
it largely brought into public markets. It sometimes 
takes many years' hard fighting to persuade people to 
their own benefit. 

"In the yarious places I had liyed in preyious to my 
finding out chicory, I had been continually annoyed^ 
by ladies and gentlemen who had trayelled abroad, teUii^ 
me how much superior their salads were to the English 
salads. A Scotcnman, like me, did not belieye them ; 
for we gardeners think no place like our own for good 
things. Since then, and since &ee trade has been 
introduced, I am of a yery different opinion, sedng so 
many fruits and yegetables coming oyer ; such as pears, 
plums, apples, grapes, peaches, nectarines, apricots^ 
peas, potatoes, beans, green gooseberries, onions, and 
many other things." 

Barle de Capttcin, or Ca^puchm^s Beards is consumed 
in large quantities in Paris during winter and early 
spring. It is the same thing as the foregoing chicory ; 
only the object of the Erench gardeners is to get it as 
small, instead of as fine as possible, like Mr. CuthiU. 
Por this purpose, chicory seed is sown in spring, broad- 
cast and yery thick, on poor meagre soiL The result is, 
that the cmcory is staryed, and a quantity of long, 
straight, slender roots are produced. At the commence- 
ment of winter, these roots are taken up and tied in 
bimches after all their leayes are remoyed, care being 
taken not to injure the central bud. This task is a work 
of patience. The bundles of chicory roots are then 
remoyed to a perfectly dark cellar, where a bed of garden- 
mould mingled with leayes has been prepared. The 
bundles are planted in the bed, the roots begin to yege- 
tate, and send forth long, narrow, yellowish-white leaves, 
which constitute the salad. The bunches are simply 
taken up and brought to market, roots and all, just as 
they are ; and the sample so offered really has a slight 
resemblance to the hoary beard of some yenerable monk. 
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Cipiidim's bend is a moefc viioiesoiiie a^bd, tiioiigli 
flOBieviisi hard and with a tmge of bifctemeflB. ^ors. — 
Tfaia and dneoij are admiiablj' adapted far fbmishmg 
•abdB cm shipboaid, when a Teasd is Ur awaj from land. 
Boots planted inside hsneb half-filled with mould, 
woold affiird a welcome sapplj. The hannd-head would 
he sofficiait eorering to blanch it ; and on board ocean 
steamersy there would be no difficuhj in forcing a 
soocession of salads at pleasure. 

Dandelion — Leontodan tarexicum. — ^Dandelionislargelj 
sold for sabds in Paris. The country people eat the 
shoots that are blanched by the earth of molehills. An 
imitation of Barbe de Ci^ucin may be obtained from it, 
by taking up the roots and treating them in the same 
way, in a warm cellar or any other dark place. This, 
and one or two other salad plants, are mentioned here, 
principally for the purpose of reminding the reader of 
the resources open to our soldiers and sailors, when 
marching across country, encamped, out at sea» or 
landed on a wild shore. Many plants that would be 
scorned by the gentlemen of England who ait at home 
at ease, would be thankfull^r received both as pleasant 
and healthful, by the wormng members of our army 
and navy. 

Corn-salad, or Lamb-lettuce; in French, MSehe^ 
Coquille, Boursette, Doucette, Blanehette — Valeriana 
locueta. — Of this there are several varieties. Italian 
corn-salad, is a distinct species, F. eoronata, with 
broader and light-green leaves, and held in most 
esteem. 

The value of corn-salad is its earliness. It grows 
wild in cornfields throughout Euro pe. Another of its 
French names is Salade de hU, or Wheat salad. Sow 
in shallow drills six inches apart, in August and Septem- 
ber, to obtain successions for winter and spring. It may 
often be had from beneath the snow. The leaves are 
green and tender, but have somewhat of a physicky 
taste. "The French," says Evelyn, "call them ealade 
de pritre, priest's salad, from their being generally eaten 
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in Lent." They certainly deserve a place amongst the 
penitential herbs ; the stomach that has admitted them 
is apt to cry peccavi. 

Garden Cre8» — Lepidium sativum. — Sown in shallow 
drills, to be cut for small salading, while still in the 
seed-leafy or soon afterwards. Best grown under a 
hand-light, or in a frame. In the open ground it is apt 
to be tough. 

Mustard — Sinapia aJha. — Cultivated the same as above, 
and usually eaten together with it; but as it grows 
quicker than cresses, to come in at the same time, must 
be sown a few days later. 

jBap« — Brassica naptts, — ^Eaten in the seed-leaf, like 
the two foregoing. 

American Cress — Ba/rharea prcecox, — Grows wild in 
watery places ; is strong, pungent, and not worth culti- 
vation. 

Garden Bocket — Brassica eruca.—Of no greater value 
than the above ; though both are useful antiscorbutics 
for persons who can only procure tinld salads. Not 
unusually eaten in Prance, where it comes up in gardens 
like a weed, and is looked upon as a sort of half-savage 
plant, which it would be cruel to treat as an utter 
x>utcast. 

Brook-lime — Veronica heccahmga. — ^A common brook- 
plant, with blue flowers and shining dark-green leaves, 
which may be eaten when no better salad is to be 
had. 

Water-Cress — Nasturtium qffidndle, — An excellent 
plant, which, in its wild state, is sufficient to furnish 
. nearly the whole of the vast amount consimied. It is 
probable that the railways have greatly diminished its 
cultivation about London. Grow, or gather, only in 
running water. Otherwise you will often find frog 
spawn and other intrusive matters adhering to the roots 
and stems. 

Wood-sorrel or STumrock — Oxalis acetosella. — The 
leaves and flowers make a delicate wild salad in Earing. 

Bed Beet ^- Beta vulgaris, — The root boiled and 
I 
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sliced when cold (it is better baked in a slow oven), is 
a fiiYonrite and oniamental addition to salad. lis 
colour contrasts well with celeiy. Sow in shallow 
drills a foot apart, dropping two or three seeds at 
intervals of nine inches. When the plants have tiiree 
or fonr learesy thin them to one, sparing the plant 
which is ihe deepest in tint. Dnring summer, hoe 
frequently, and store them indoors before frost anives. 

The Eadith — Mapkanu8 sativus, — ^Badishes in the seed- 
leaf make an exodlent salad, but they are pnnoipaDj 
cultivated &ar ihe root. There are kmg radishes ana 
turnip radishes of various colours ; white, pink, purple, 
scarlet. The Eu^ly Scaiiet Sh<»t-t(^ is a great fiivounte. 
The great point is to grow radishes quickly, and never 
to let them want for water. Sprint radishes are seldom 
good for much, unless grown in names, or with some 
sort of covering. Market gardeners economize both 
space and time by sowing radishes on l^e soutii border 
on which they have planted their very earliest potatoes. 
The radishes are covered with mats ev^ m^t; and 
they are hurried on in their growth, ana dispmed of 
quickly, by the time tiie potatoes make tiieir appearance 
above ground. The first sowings may be made in 
January or February ; afterwards, as often as you are 
likely to want them young and fresh. To save the 
trouble of firequent waterings, damp spots may be diosen 
as the spring advances. In summ^, a north border is 
to be prefer^. 

The Spanish Baduhes are a group little known in 
England. They, however, are consumed in latge 
quantities on the Continent, and rank high in popu- 
lar esteem. Th^ are l^ege, coarse, and strong-flavourod, 
often reaching the sise of a turmp ; but they are also 
drawn at earlier stages of their growth. The^^ have the 
g^t merit of b^ng hardy, as well as of iniseasing in 
size, instead of running up to seed or growing woody, 
like common radishes ; and if tiiey are not ddicate tmough 
for fiustidiouB p»soiis, they are of extreme utility to the 
body of a nation, to tibe labourer and the artisatt. In 
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camps, and on shipboard, they are a most acceptalde 
variety of the ordinary diet ; because their bulk, when 
full grown, renders them quite a cut-and-come-a&;ain 
vege^ble. The princi^ varieties are the Whita 
Spanish, the Ydlow Spanish, and the Black Spanish; but 
there are also Purple, Brown, and Gtrev subvarieties. 
For crops to stand the winter, sow in druls nine or ten 
inches apart; when the roots are of the size of an 
ordinary Turnip Badish, tiiey may be drawn for use 
till the plants stand &r enough asunder to avoid the 
dangar of spindling up. For summer amsumption, 
sow in April or May. Spanish Badishes are ofbea 
thjx>wn into soup, to lemeiiy the absence of turnips 
in spring. 

Bampitm — Campanula rapuncuhts, — A native Blue- 
bell, whose root is scraped and eaten like a radish. If it 
once gets into your garden, you will never get it out 
again ; and therefore it is not worth while sowing ^le 
seed of so troublesome an inmate. StiQ, the traveller 
who has no radish-bed to go to, may be glad to recognise 
it in the course of his journey. 

CUCrMBISBS AKD OOTTBDS. 

I%« Oucumber — Oueumis saHvus^ in manjr varieties. — 
The choice must be made according to circumstaoces. 
Paiton recommends the Southg»te,orliong Oreeoi Prickly, 
as easier to manage than other kinds. Mr. Guthill says :-* 
*' I have bought all the new cucumbers advertised, out I 
may wil^ut fear of contradiction say, that I have never 
found one so early and so productive as my Black Spine." 
The Long Prioldy, adapted for ridge culture ; the Short 
Prickly, far picUing, productive; the Cluster Qheikin, 
for pickling, an immense bearer ; the Stockwood, a 
handsome varieiy &r forcing or rid^ culture, — ^may all 
be depended upon. 

Out-door or natural cucumbers may be sown on small 
hillocks, under hand-lights, in May. Even hoops covered 
with oiled paper will do. As the summer eomes on, the 
I 2 
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plants will dispense with this protection, but the result 
must entirely aepend on the season. Erame cucumbers 
are more delicate, and also more digestible, than those 
grown in the open air in England. Very tolerable fruit 
may be had by planting cucumbers at the foot of a south 
wall, and allowing them to run oyer the face of it like 
yines. If a trelHs is fixed to the wall, the plants will 
only want a little guidance. 

ioT humble gardeners and small establishments, there 
can hardly be a more economical mode of cucumber- 
growing than that recommended in Paxton's Chttager's 
Calendar : — " To form a pit, mark out, in some dry shel- 
tered comer of the garden facing the south, a suitable 
spot six feet wide, of any required length, and driye down 
stout stakes at the comers. Then procure a quantity of 
grass sods cut square, about three inches thick, and build 
with them a back-wall two feet three inches high, and a 
front one fifteen inches. The walls may be a foot or 
fifteen inches thick, to resist frost in winter. The stakes 
should be driyen to the exact height of the waUs on the 
anside, and when finished, a strip of wood may be nailed 
along their tops to make a leyel surfisu^e for the lights to 
rest upon. These must be formed by nailing four light 
pieces of wood together, the side pieces six feet six 
inches long, and the end ones three feet six inches. 
These frames should be crossed with twine, to support a 
coyering of oiled calico or paper, as a substitute for glass. 
If turves cannot be readily obtained, a number of stakes 
may be driyen down, and wattled with rods, or lined 
inside with slabs, and a wall of earth, as aboye, built 
against these. This simple erection may be speedily made 
by any person, and will proye of great use. The surface 
surrounding the pit should be somewhat lower than the 
interior, to preserve it dry. In this homely pit any kind 
of cuciunber may be grown during summer. If a plant 
or two can be obtained of a size fit to plant out eany in 
May, it will save some trouble; otherwise, about the 
middle of April, throw into one comer of the pit two or 
three barrow-loads of dung, which will commimicate a 
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little wannth. Then sow in a pot, half-fillecl with light 
rich soil, the required number of seeds, covering them 
lightly, and place over the mouth of the pot apiece of 
flat glass, setting the pot upon the dung. When the 
plants are devebping the first rough lea^ they may be 

Sotted off two or three in a pot, replacing them on the 
ung, and keeping the lights close for a day or two. As 
soon as they have perfected the first rough leaf, stop 
them, — ^that is, pinch off the to^ close to that leaf; and 

Erepare for planting them out in a few days after, by 
vpng some long litter or turfy soil, about three inches 
tmck, as drainage ; then along the centre of the pit form 
a ridge of rich light soil, one foot thick, and plant a pot 
of plants under each light. The reason for forming a 
ridge of soil along the centre is, to allow frequent earth- 
ings to the plants as their roots appear on the sur&ce ; 
by which means they grow faster than when planted at 
first in a great body of soil. All that will be required 
after, besides these earthings, is a regular supply of air, 
removing the lights wholly the greater part of the da^, 
after the end of May; the stopping and training a certain 
number of bearing shoots, removing all that are weak or 
seem crowded, and pegging out the remainder without 
confusion." 

More ambitious apparatus, in immense variety, may 
be. had of the makers of horticultural articles ; but those, 
being the means of forcing cucumbers and other garden 
produce, are be3rond the scope of the Book now in hand. 
Leading points in growing frame euqumbers are, to pinch 
off the shoot a jomt or two above the fruit, or even at 
the fruit itself, to keep the frame clear of useless vine ; 
to remove superabundant male blossoms ; to administer 
diluted liquid manure so long as the plants continue in 
full bearing; to bear in mind that cucumbers delight in a 
combination of heat and moisture, and therefore never to 
water with cold water in hot weather ; for to the applica- 
tion of this many of the diseases of cucumbers are attri- 
buted ; to regulate carefully the admission of air, main- 
taining a circulation without hot dry currents ; and to 
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destroy woodi^ice an4 other insect vermin by keeping four 
at five toads in each pit, or by admitting the firequent 
visits of quite young Bantam cmckens. 

Nations vary greatily in the esteem in which the 
encumber is hedd. In England the first cucumbers fetch 
high prices ; in Erance, except for pickling, they are in 
h& sHght request ; in Bussia^ salted cucumbers form a 
popular mess. A well-known recip6 to dress cucumber 
18, to slice it as thin as possible, to add salt, oil, Tin^gar, 
and pepper, and then to throw it out of the window; but 
for those who are afindd of the crude article, cocumb^ 
either stewed whole or fined in slices, constitutes a 
palatable and digestible dish. In either case, the sauce 
&r it should contain a decided dash of vinegar. There 
are one or two varieties which, instead of being green, 
have the outer skin entirely white, or light cream-colour, 
giving the firuit a very remarkable iq>pearance. Cucumber- 
seeds preserve their vitality for many years. Old seeds 
are bdieved to produce plants that are more firuitfiil and 
less luxuriant m growtn than those fix)m new seeds. 
When old seeds are not to be had, gardeners give them 
an artificial age bv wearing them in their pocket. The 
aeeds (tf these, and of other tender phmts ^at are raised 
in hotbeds to be subsequentlv planted out, are best sown 
in shallow pans, filled with a mixture of well-rotted 
manure and light loose earth : leaf mould is excellent for 
the purpose. Hie reason is the same as for pricking out 
celery-plants on a stratum of earth on a hard surfiice ; 
i. e. the tap-root lyon gets checked, and then lateral 
fibres are shot out^ which makes the roots generally more 
fibrous and bunchjr, and therefore better adapted for 
transplanting, than if sown in a deep pot. 

The Mslonr^Cucumis meh — has no right to make its 
appearance here, except for the sake of mentioning that 
a pretty little old-fiishioned variety, — Queen Anne's 
Pocket Melon, — which produces green-fieshed well- 
fiavoured fruit, the size of a large orange, may, in very 
fine EngUsh summers, be grown on a trellis against a 
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aouth wall, in the same way as indicated fc»r cucumbers. 
It aUo answers well in a cucumber-frame. 

Ghttrds and Fumpkins — Cucurbita of many species and 
varieties. — Pumpkin-pie is a.favourite with many of our 
peasantry : but its real meritj^. like that of stone or flint- 
soup, lies in the ingredients that are added to it. Vege- 
table Marrow (jOoucourzelle a la moelle, of the French) is 
the most relished of its class as an esculent, in England, 
and that (mly in its green or half-grown state. In vain 
will Mr. Cuthill recommend it ripe ; people's palates are' 
even harder to convert than their hearts and minds. 
*' After two years' trial," he says, "of ripe Vegetable 
Marrow as food, having used it with all sorts of meat, 1 
can confidently recommend it as a first-rate winter vege- 
table. Many object to eat it in a ripe state, and it may 
be many years before it receives universal acceptance as 
a winter v^etable ; but in this it only shares the fate of 
many other things now common on our dinner-tables. 
The potato passed through the same ordeal; many a 
weary day did this valuable tuber struggle for a place. 
When ripe, vegetable marrows must be stcnred in a dry 
place, from which frost is excluded. The under-ripened 
ones should be used first. In boiling ripe marrows, cut 
them up into pieces of four or five in(mes in length ; take 
out the pith and seeds, but do not remove the aJan before 
boiling. Then boil in plenly of water witii a little salt. 
After three-quarters of an hour's sharp boiling (this 
depends upon its ripeness), let the pulp be scraped out 
into a dish, and press out all the water that it has 
imbibed during the process of boiling. Add pepper and 
salt, and mash as with turnips ; and no one who has not 
tried it, can have any idea what a fine winter dish it 
makes. To captains going long voyages, it would prove 
most valuable. Vegetable marrow, in its young state, 
makes a famous pickle. Cut it into two or three inches 
iu length, as cucumbers are served." In Italy, young 
marrows and other immature gourds, are split or sliced, 
and fried with the skin on, when about three or four 
inches in length. The skin thus becomes crisp, and the 
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flesh really acquires a marrow-like consistency. Through- 
out the same part of Europe, gourd-seeds are used in 
cakes and confectionaijy as we should almonds. At Naples, 
the Portmanteau Gourd, • or Naples Gk)urd, a large 
cylindrical fruit, more than half a yard long, is simj^y 
cut in halves, haked in an oven, and then eaten cold in 
slices. 

But, with the exception of the Tegetable Marrow, 
Pumpkins and Gourds may be regarded in England aer 
plants rather of ornament than of use. ^ They require an 
inconvenient extent of space ; but their luxuriant vines, 
their bold foliage, and tneir noble-looking fruit, afford 
powerful elements of decoration in the hands of those 
who know how to use them. The Potiron Jaune, or 
Mammoth Gourd, attains an enormous size. (If mon- 
sters are wanted, only one fruit should be allowed to 
each plant.) The writer had one presented to him 
which filled a donkey-cart. The Orange Gh)urd, both 
Smooth and Warty, make pleasing chimney ornaments ; 
as also does the rear-fruited Gt)urd, with its shining 
green and yellow skin. The Snake Cucumber is an 
extraordinary plant, producing green vegetable serpents 
from three to six feet in length. The Club Go^rd, a 
favourite with the Venetians, bears bludgeons a yard or 
more in length ; while our American relations delight to 
cultivate a varieiy of vegetable marrow called the Crook- 
neck, which has small yellow slightly warty fruit, bent in 
two almost at right angles at one-third of its length. 
The Bottle Goi^ actually supplies drinking-vessels. 
The Turk's Cap is a faithful unitation of a turban, 
besides being one of the best to eat. 

Gt>urds are safest sown, each seed in a separate small 
pot, in a frame or hotbed, some time in March. The 
plants must be gradually hardened by giving them air as 
often as genial weather permits. At the beginning of 
June, they may be turned out with the balls entire, and 
protected by a hand-light, or oil-paper cap, till the sum- 
mer heats cause them to luxuriate in rampant growth. 
Windy expoBurea are most uQau\t«Ja\e, oti ^^oxuit of 
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the breadth and tenderness of the leaves. Abundant 
supplies of tepid water may be given. Some gardeners 
throw earth over the principal stems after they have 
grown to any considerable lei^h. Boots shoot forth at 
the joints so buried, and the fruit derives benefit from 
the additional nourishment. When gourds are made to 
climb over wdlls and arbours, the same object may be 
attained bypassing the leading shoot through a concealed 
pot of rich earth. 

HEBBS, BOOTS, 7L0WBBS, AKD Z'BiriTS, 

Mnployedfor Confectionary^ Garnishing^ Medicine, Pick- 
liny, Preseroi/ny, and other Domestic purposes ; arranged 
alphabetically. 

Aleeost, or Costmary — Tanacetum haUamita, — ^A plea- 
sant aromatic hardy perennial, with a creeping root, 
which delights in a warm dry situation. It was much 
used bj our ancestors, to throw a few sp^gs into their 
favourite, tankards of ale, wine, and cider; whence its 
name. Like the blessed thistle, tradition connects it 
with the history of the Virgin Mary. It is easily pro- 
pagated by division of the roots. The tender shoots 
may be added to salads. 

Angelica — Angelica Archangelica. — A tall-growing 
plant of indefinite duration, though really one of the 
biennials, thriving best in damp and shady situations, of 
a peculiar and agreeable aromatic flavour. Candied an* 
geiica-stalks are so easily procured from confectioners,, 
and their consumption even in large families is so 
small, that a root or two would be cultivated rather aa 
specimens than for home preparation. A few stools 
might be appropriately placed m some moist corner of 
the shrubbery where rank vegetation is ornamental. 
Propagate by seed sown as soon as it is ripe, to be 
afterwards transplanted to the desired spots. Cutting 
down the flowering stems as they appear, causes the 
plants to last longer; but then their luxuriant character 
IS destroyed. 



122 TKB xrrcHXV qajoxms. 

jhnte — JPimpimella anisum. — ^A delicate anniuJ, native 
of Egypt, whose seeds are mneh used hj distiJlera to 
giye laTOur to cordial Uquenrs. It is cultiYated for this 
purpose in the south of Europe, wh^ice its seeds are 
unpod^ed. In England, its leaves are employed for 
garnish and seasoning, in the same waj as chervil. Sow 
in a warm border af^ all danger of frost is past, thin- 
ning out the plants if they rise too thick. It will not 
transplant. 

Bahn — Mdlisaa officinalis, — A robust-growing hardy 
perennial, whose light green leaves, on being rubbed^ 
give out a delicate citron smelL Bcdm-tea is a sudorifie 
and febrifuge in high repute amongst village doetresses. 
Bdm-twigs are also a useful tonic and stimulant to give 
to the smaller domestic animals when ailing; such as 
rabbits, guinea-pigs, kids, and lambs. Propagate by 
dividing the root in autumn. Balm grows so vigorously,, 
that it may be used to screen an unseemly comer, dilapi- 
dated wall, or heap of dry rubbish. 

Basil — Ocymwn hasiliewn. — Sweet basil, as it is gene- 
rally called, is, as its name imports, one of Hie royalties 
amongst sweet herbs. Co<As say that it, together with 
knotted marjorum, is a grand secret in the composition 
of good mock-turtle soup. Dried basil, however, does 
not retain its flavour so well as dried marjorum, but is 
best used green, and is therefore not easily attainable in 
winter. It is a tender annual, exquisitely aromatic, and 
is usually raised in pots in a hotbed, to be pricked in the 
open ground at the end of June ; the seed, however, may 
be sown at once before a full south wall in a very warm 
dry border. Another species, the Least, or Bush Basil, 
O. mminrnm, is a great &vourite in France as an orna- 
mental pot-plant for the decoration of window-sills and 
shop-fronts during summer. It is equally aromatic with 
the former, with abundant miniature leaves and dwarf 
close-growing habit. Both are natives of India. Seed 
may be had of nurserymen, who import it from warmer 
climates than our own. There are several varieties of 
these two species. 
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Borage — Borago offievitdlia, — " I, Borage, give con* 
rage," says tbe old rhynie; though we shoidd rather 
take it to be a cooling plants firom the smell of cucumber 
it gives out when bmised, and the quantity of nitre it 
contains. There are two varieties of this ought-to-be 
annual, one with sky-blue, the other with snow-white 
flowers, the foliage being similar in both. It is scarcelT 
used now for any other purpose than to decorate with 
its flowers, combined with those of nasturtium, a saiad of 
lettuce, together wifch which they are mingled and eaten. 
They are thus grateful to both sight, smell, and taste; 
but it is not easy to have them firesh on a London side* 
board. Faded, they are as worthless as the flowers out 
of a lady's last summer's bonnet. Borage once sown in a 
garden will take care of itself ever afterwards, because 
its numerous seeds drop to the ground the moment they 
are ripe, and come up abundantly the following season. 
Bees are fond of borage; and its long succesmon of 
flowers claims for it a pkce in every bee-^^arden. 

Burnet — Fotervum sanguisorba. — Such a thing as a 
good salad is now never dished in England; if there be 
truth in the Italian proverb, ^'L' insalata non e buona ne 
bella, ove non e la pimpinella ;" or, " The salad is neither 
good nor good-loosdng where there is no pimpernel." 
This pimpernel is our common bumet ; " but," says 
Evelyn, '^ a fresh sprig in wine recommends it to us as 
its most genuine element," which may well account for 
its being " of so cheering and exhilarating a quality." 
It is now little used except for tankards and garnishing. 
The simplest mode of propagation is by dividii^ the 
roots, which are perennial, early in spring. It likes a 
dry and chalky soil. Its pinnated foBage is peculiarly 
light and elegant. It is supposed to be medicinal for 
rabbits and sheep. 

Capgicum — Capsiewn anmsum, ceranforme, growum, 
three species, with several varieties. — These plants 
belong to tbe Sohmacew^ or potato family, and furnish 
the well-known Cayenne pepper. They all require to be 
raised in heat, but will do tolerably in a warm sheltered 
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border during the summer Inonths, when we have a 
summer. Hot-house culture is best suited to them; 
still, they may be made to render good service as orna- 
mental pot-plants, when their red or yellow pods are ripe. 
The ^ods, either green or ripe, are used in pickling; 
sometimes also in stews, when high seasoning is required. 
Capsicums may be raised under a hand-light, care being 
taken to protect them from the least touch of firost. 

Garawof — Carum carui, — An umbelliferous biennial, 
whose seeds are extensively used in cakes, thence called 
^seed-cakes;" and also to flavour distilled waters and 
liquors. Caraway is the object of field culture in Essex, 
and on other stiff soils. Por a garden sample, sow in 
autumn as soon as the seed is ripe, and thin the plants 
afterwards to a foot distance. 

Chamomile — Anthemis nobilis. — The flowers are used 
to make a bitter tonic tea, and are also employed in 
fomentation. The whol^ plant, which is a low creeping 
hardy perennial, is bitter and aromatic. The double- 
flowered variety is preferred on account of its beauty, as 
well as because its flowers, when dried, occupy a larger 
bulk of space ; but the single flower contams, in the 
central ^rellow florets, a greater proportion of the aro- 
matic principle. Propagate by partmg the roots, and 
plant in any weU-drained soil. It is believed that 
chamomile thrives the better for being trampled on. 
The flowers are slowly dried in the shade as they are 
gathered from time to time. 

Chervil — Seandix cerefolium, — ^A highly aromatic um- 
belliferous annual, of low growth, with delicate foliage, 
and one of those known amongst French cooks as '| fine 
herbs." It is largely used, though in small quantities, 
chopped fine, in sdads, stuffings, sauces, and omelettes. 
It is also employed for garnishing. Inexperienced persons 
might mistake fool's-parsley, wluch is poisonous, for cher- 
vil. To have a succession of young feaves, sow in early 
spring, at midsummer, and in autumn. Transplantation 
is best avoided. 

Clary^Sahia sclarea, — ^A hardy biennial of the sage 
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family, to which rather indefinite medicinal virtues are 
attributed. Clary wine, made from the flowers, was the 
favourite mode of administering it. Eaise from seed 
sown at the beginning of April, or from divided roots. 
The plant is rather curious than useful. 

Coriander — Coriandrum satimim, — An umbelliferous 
annual, of easy culture, whose small round seeds are 
used to sprinkle on cakes before baking, and which also 
aids the druggist and the distiller. It is grown as a field 
crop on light rich loams in Essex. In gardens, sow 
during the first fortnight in March. Cumin is another 
xunbelliferous plant, whose seeds are employed by spirit- 
rectifiers. Bemg mentioned in Scripture, it may be an 
interesting object in the herb-bed. It is biennial. The 
seeds may be sown as soon as ripe. 

Bill — Anethum gra/oeolens.—A. hardv biennial, power- 
fully aromatic, which would be useiully and Wgely 
employed in cookery, if we had not several superior herbs 
of the same class. Sow in spring ; in autumn also, if a 
succession be required. 

Egg-phmty Aubergine, or Melongene — Solanum me- 
longena, — ^A tender African annual of the potato family. 
There is the purple-fruited egg-plant, and the white- 
fruited egg-plant. In !France, the fruit, before attaiiung 
its full size, is largely consumed as a vegetable, fried. 
It is cultivated profitably in the neighbourhood of Paris, 
but the principal supply comes from the departments of 
the South. The violet kind is most esteemed for the 
table, and makes a delicate dish. In England, the white- 
fruited egg-plant serves for little elsethiUL as a decorative 
pot-plant on a dessert-table, or in a shop-window, where 
its snowy eggs render it a curious object. There are 
varieties of both kinds, with elongated and globular fruit. 
Sow early in a hotbed in light rich earth, and plant out 
in fruiting-pots, which may be forwarded in a cucumber- 
frame, or under a large hand-light or bell-glass. The 
egg-plant scarcely bears the open air in the climate of 
Great Britain. 

Ulecampane — Inula helenium, — A plant whose noble 
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presence alone ought to {)roGure it admission to the 
medicinal plot. l%e root is tonic and aromatic, f^ 
pagate by diyision of the root. 

Mtmel — Anethum fomieulum. — ^A tall, feathery, aro« 
matic, perennial, umbelliferous plant, with yellow flowers, 
which grows wild in England, especially on chalky spots, 
but which is so useful in sauces, and as garnishing, that 
its presence in the kitchen garden is indispcmsable. 
Dividing a stool, is the quickest way of propaga;6on ; but 
once established, it rapidly multiplies m>m sehT-sown 
seeds. An Italian Y«nety--^finocehio — swells at the root 
into a sort of bulb (after the fashion of celeriae), and is 
blanched and eaten raw, as we use celery. It is considered 
healthy in spring, being purgative. The flavour of fennel 
is not agreeable to everv pne ; it ought not therefore to 
be indiscriminately used. A succession of young shoots 
is obtained by cutting down to the ground a portion of 
the plants as soon as they have attained the h^gfat of a 
couple of feet. Very severe frost will kill fetmdi ; it will 
therefore be prudent to throw a little litter over one or 
i?pro stools at Christmas. 

Gherkin9 — Oucumis saHvw, with innumerable varietiea. 
— Gherkins, or young cucumbers for pickling, are mostly, 
in England, the half-grown, kte-produced fruit, whose 
further growth is checked by the approach oi autumn. 
The IVendi, however, who are great eaters, as well as 
exporters of gherkins, cuHivBte several varieties of cu- 
cumber, csJled eomiehons, especially for the purpose of 
gathering while small, not allowing any of the fruit to 
attain its frdl sise, except such as is required for seed. 
Those who are choice in the article of pickles, would do 
well to procure this variety, which may be had of any 
nurseryman who has a French correspondent. The usual 
way is, to sow the seeds in the open ground, under a 
bell-glass. They may be treated exactly like any other 
open-air cucumbers grown in England. 

like Hop — Humulua htpulus. — ^Englishm^i who have 
not travelled, and who can always get beer and portw, 
cannot imagine the craving for biUers felt by persons 
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who have long been deprived of them. Wormwood is 
often made to supplv the want. In the south of Italy, 
the young shoots of the hop-plant are sold in the market, 
to be boiled and eaten like asparagus. They form a 
tough and bitter dish of vegetables ; and the relish with 
which they are eat^i arises, no doubt, from their sup- 
plying to the constitution the elements of which it stood 
in need. 

Rorehtnmd-^Marruhium vulffore. — Horehound lozen- 
ges are sold by most diq>ensing chemists, as expectorant 
medicine. Village doctresses make a strong decoction of 
the leaves and stems, and administer it as tea, or in 
syrups, to persons afflicted with colds, coughis, and 
consumptions. l%e plant is easily recognised by its 
whity-green cottony look. Propagate by seeds and 
euttmgs. 

JSorseradish — CheMearia Armoriea.'^A favourite ac- 
companiment to roast berf, which is ahnost peculiar to 
the British islands. In France, it is known by the name 
of raifart, is Ettie esteemed, aiid is procured with diffi- 
culty, except in towns where large colonies of English 
are establisned. It is a perennial root which is difficult 
to kill, becoming almost a nuisance in neglected gardens. 
It likes a damp deep soil, and is best grown in a bed 
quite apart by itsdf, from which its mass of tcmgue-like 
leaves will emit their powerful and a^eeable odour. If 
possible, two or three beds should be prepared, to be 
drawn upon in suocesdve years. In March empty your 
intended^ horseradish-bed of ^afh, to the depth of a foot,, 
or more. Break up the hoftbom well with a fork ; lay 
therein regularly pieces <^ horseradish about an inch and- 
a half long, crowns, (»r not, it is all the same ; return the 
earth, and use l^e suz&ee of the bed for the sowing of 
any small vegetables, winch will be removed by the time 
the radish-shoots appear. At the end of the second 
summer, you will have really fine sticks o£ horseradish. 

Sysaop — Hy890pw ofJicinaUs. — "The hyssop on the 
wall " need only be mentioned to claim our interest and 
assert its right to a pkoe in our gard^is. It is a low- 
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growing aromatic iinder-shrub, with blue flowers, though 
there are white and red varieties. Its use is to enter 
into those decoctions of herbs which, if they were over- 
rated by our forefathers as sovereign medicines, are, 
perhaps, too much undervalued at the present day. 
Propagate most safely and readily by dividmg the root, 
and plant in any dry, warm, sheltered spot. 

Iceplant — Mesemhricmihemwn crystallintim, — ^An an- 
nual succulent spreading plant, every part of which, 
except the flowers and roots, is covered with dear trans- 
parent vesicles, as bright as frozen dewdrops. Single 
specimens in pots are old-fashioned favourites with many 
gardeners ; but the ice-plant well deserves cultivation on 
a larger scale, for the garnishing of dishes of fruit on a 
dessert or supper table, especmlly as it bears so weQ 
the atmosphere of heated and crowded rooms. Sow the 
seeds on a hotbed early in spring, and prick them out 
in the open border, where there is full exposure to the 
noontide sun, about the middle of June. In flne 
summers, they will produce abundance of their bright 
crystalline shoots. The surest plan is, to devote a small 
cucumber-frame, in a sunny comer, to the growth of a 
bed of ice-plant, the seed beinfi; «own on the bed itself, 
and covered as slightly as possible with earth. 

Lavender-^ Lavandula spiea. — Lavender-flowers, and 
lavender-water distilled fr^m them, are universally ap- 
proved perftunes, the produce of a tolerablv hardy low 
shrub, which grows wild by the shores of the Mediter- 
ranean. It likes a dry soil, where it offers the best 
resistance to severe winters, and an open sunny aspect. 
A lavender hedge, where nothing formidable or trouble- 
some has to be fenced out, forms a delightful boundary 
between garden and fleld. Propagate the plant by cut- 
tings, or slips, in spring, covering them with a hand-light 
till they are well rooted and ^gin to shoot. In the 
autumn they may be planted where they are to remain. 
The consumption of lavender flowers in London is very 
considerable; the shrub is therefore subjected to field 
culture in favourable spots of Berkshire and Surrey. 
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Idquorice — Olycyrrhiza glabra, — Liquorice, in ordinary 
gardens, can onljr be looked upon as a botanical and 
economical curiosity. It is easily grown on a deep rich 
soil, and being perennial, requires no renewing. It takes 
three or four years to bring the roots to a marketable 
size, while cuttings of the roots are the best means of 
propagation. 

Marsh Mallow — Althaa qfficmalia — is an emollient 
mucilaginous plant, in even higher repute amongst 
veterinary practitioners than it is with human herbalists. 
It likes a damp situation, and thrives best in the vicinity 
of the sea. All the mallows are sought after, more or 
less, on account of the same qualities. Several handsome 
species are cultivated in masses, chiefly as cattle-medicine. 
The Tree Mallow — Maha arlorea — is a particularly 
striking plant, from six to eight feet high, and decidedly 
ornamental. It is best raised from seed, but the young 
seedlings bear transplantation well. Fine specimens are 
seldom seen inland. Though a native plant, any severity 
of frost destroys it, and therefore, like the cork-tree and 
the fl^, it hugs the sea-shore. It is worth the pains of 
a little protection. Numerous seedlings will be sure to 
eome up where the tree mallow has once flowered. 

Marigold — Calendula officinalis, — ^A decoction of mari- 
gold-flowers is believed to have the effect of bringing out 
latent eruptions or inflammations of the skin, in such cases 
as scarlet fever, measles, 4&c., the patient being kept warm 
meanwhile. Supposing their virtue questionable, it. is a 
good thing, both for sick person and nurse, to have 
access to simples in which they have faith. Marigolds 
increase abundantly from seed. The semi-double are 
preferable to the quite double varieties. The plant con- 
tinues in bloom the greater part of the year. For 
winter provision, the flowers may be dried and kept in 
bags. 

Marjorvm — Origanum, of several species. — Sweet 
Harjorum, or Knotted Maijorum, 0, Majorana, is so 
much better than the others of its genus, that it may 
£urly exclude them. It is perhaps the most delicious 

K 
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«ircet berb there is. It is a slender undepi^foah, wliicli 
Biftr be preserved for sevend years st the foot of a soiitll 
wfliL It may be raised from seed, procured firom a 
warmer climate tiian that of England ; but may be pio- 
pagated by purfcing the root, or by rephmting the traiting 
braiiehes which haye taken root in the ground. Damp 
is probably as destructive to it as cold. A few plants in 
pots well deserve winter nursing indoors. It is an. in- 
comparable ingredient in soups, sauces, and stuffings, <nr 
to sprinkle the dried and powdered leaves over a joint of 
loast pork just before serving. 

Mini — MetUhOy of several species. — Speannint, JL 
viridiSf is the most useful garden mint, to be put, dried 
and powdered, into pea-soup, to boil with green peas; 
and to be coldly infused in yinegar, in a finely-divided 
state, to form mint-sauce with the addition of sugar. 
Common peppermint answers equally well; few con- 
noisseors woidd be able to taste the difference, yntk 
their eyes shut. Mint is included in the list of anti- 
spasmodics. , A few roots stuck in the ground, in 
iny damp shady comer, will soon spread so as to be<xnne 
troublesome. 

Nastwrtmm^ or Indian Crest — Trapofolum mafw^ sod 
mittus. — In England tender annuals, although in South 
America^ whence they come, the former is perennial, and 
attains considerable altitude. A double-flowered varieij 
of T, mmu8 is propagated by cuttings, and must be kept 
in a greenhouse in winter. The flower-buds and great 
half-grown seeds are pickled to represent Erench capers; 
the full-blown flowers are eaten in salads. Tiie im- 
mature seeds, as well as the buds, must be gathered from 
day to day. [Nots, that there is a species of Swphorbia, 
or Spurge, vulgarly called the Caper plant, which, like 
the rest of its genus, exudes a milky juice, and u 
poisonous. Though rather ornamental, from the bold 
uprightness of its growth, it is best eradicated, for fear 
of accidents arising from its trivial name.J There are 
oraiige, brown^ and yariously-morked varieties; all pro- 
]paga&d from seed ; but linee the introduction of the 
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brown-flowered sort, the species baa been more given to 
sporting than before. Mr. John Cattel, of Westerham, 
Kent, advertises, as new and useful, two Dwarf Nastur- 
tiums, — the Dwarf Crimson, and the Dwarf Scarlet. A 
distinct species, — ^the Potato Nasturtium, 57. tviberosum, — 
is an ornamental climber, which flowers either very late 
or not at all, unless the root is more or less starved. It 
is mainly increased by tubers, which form at the root in 
tolerable abundance, and are of the size of small apples. 
The circumstance of their being eaten in South America 
has attracted attention to them ; but their peculiar and 
disagreeable flavour forbids their acceptoace by Old 
World stomachs. 

Farsley — Apiwm peiroselinum. — The consumption of 
this potherb in Lonaon, as a garnishing merely, amounts 
to something enormous annually. In Paris, besides an- 
swering the same purpose, it enters into dishes a la 
maitre d*Mtel, and mincings of fine herbs, to an extent 
which defies calculation. Chopped parsley alone, with 
no admixture, is one of the best stuffings for salt pork 
or beef; while parsley and butter, or minced parsley 
thrown into hoiling melted butter, to make it a good 
green, forms a pleasing overcoat to throw upon, and 
sometimes cloak the bad complexion of, boiled fowls, 
either hot or cold. Pried parsley, i, «., the leaves thrown 
into boiling butter or oil, to come out sear, crisp, and 
dry, is a nice test of a cook's proficiency : so that in every 
garden, however humble, a parsley-bed is a welcome 
resource. Pew plants have been more mixed up with 
popular sayings. There is a long-standing connection 
between parsley and the moon, with reference to the 
times both of gathering and sowing. Prom the long 
time it lies in the ground without germinating, it has 
been said that it goes nine times to the devil and back 
again before it comes up. Prom thirty-five to forty 
days is the period usually employed in making those 
journeys. In the north of France and Belgium, country 
people do not like sowing parsley with their own hands, 
because they belieiiie it an unlacky act* They therefore 
K 2 
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get the task performed by some wretched itinerant 
beggar, who, provided he receives a sufficient dole, raises 
no insuperable difficulty, under the persuasion that he 
already is as badly off as he well can be. 

Curled-leaved parsley is much the handsomest, if not 
the best. Always, therefore, leave or transplant the 
earliest plants to stand for seed. Being a biennial, if 
successions are wanted, at least three sowings in the year 
must be made ; say at the beginning of February, June, 
and September, respectively. In December, a few 
plants may be removed into a frame-light, to guard 
against possible failure during frost. Parsley roots, 
boiled, are no despicable substitute for carrots and 
parsnips. One variety, the Hamburg, is especially 
cultivated for this purpose, being sown in April, in drills 
nine inches apart. Parsley is believed remedial to the 
gravel in man, and the rot in sheep. Naples parsley is 
a coarse variety, which is sometimes blanched to be used 
like celery. 

Pennyroyal — Mentha j^uleyium* — One of the mints, 
easily propagated by division of its creeping roots. 
Pennyroyal water was formerly much distilled as an 
antidote to spasmodic, nervous, and hysterical affections. 

JPuraUme — Portulaca oleracea, — In proportion as the 
traveller approaches the German frontier, the more 
purslane-leaves will he find in his vegetable soups. 
They are occasionally eaten in salads, and were formerly 
in great request for that purpose. The whole foliage, 
as well as the trailing stems, have a peculiar cool and 
refreshing look. Procure purslane seed from Belgium 
or Planders, where several varieties are known. Sow in 
May, in rows a foot apart. The seed is small, and only 
requires a very slight raking in. Purslane may be freely 
cut ; a slight frost destroys it. 

Badishr^ods, green, and before the seeds have hardened, 
make an excellent pickle. Instead of leaving a few 
of the most crooked and ugliest roots to encumber the 
original radish-bed till Michaelmas, select a few of the 
handsomest; and transplant them into a single row, 
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eighteen inches apart, with a post at each end, sup- 
porting a rail, or tight rope, to which the flowering 
stems may be tied before they become heavy-laden with 
pods. 

Mhuharh — BJieum^ of several species and varieties, 
whose botanical distinction is not without difficulty. — 
Some of our garden esculents are of high antiquity; 
asparagus was a favourite vegetable with Cato; while 
rhubarb afibrds the latest instance of the intrusion and 
establishment of strange herbage in our kitchen gardens. 
The prospects of this plant are marvellously different 
from what they were fifty years ago. In speaking of 
rhubarb, it is impossible to avoid quoting the record 
3Mr. Cuthill has given with such a praiseworthy feeling 
of respect for a senior brother of the craft. 

"Mr. Joseph Myatt, of Deptford, a kind and most 
benevolent man, now (1850) upwards of seventy years 
of age [he has since departed this life], was the first to 
cultivate rhubarb on a large scale. It is now nearly 
forty years since he sent his • two sons to the Borough 
Market withj^ve hunches, of which they could only sell 
three, so little was the value of this excellent vegetable 
then known. The other two bunches they brought home 
with them. The next time they went to market, they 
took ten bunches with them, all of which were sold. 
Comma events cast their shadow hefore, and, from the 
small but increased sale, Mr. Myatt judged, and rightly, 
that rhubarb would become a fayourite. He therefore 
determined to increase its cultivation, and year after 
year added to his stock. The demand for it was aug- 
mented in an equal ratio. Por his first dozen roots he 
was indebted to his friend Mr. Oldacre, who was then 
gardener to Sir Joseph Banks. They consisted of a 
kind imported from Eussia, finer and much earlier than 
the puny variety cultivated by the Brentford growers for 
Oovent Garden. 

"It is reported of Mr. Eivers, that when he first 
began to speculate largely in rose-growing, his old fore- 
man, long since gone to his last resting-place, came one 
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day with a very grave face, and said, * Master Tom, jovt 
are surely out of your mind. "What are you going to do 
with all those brambles ? It is a shame to plant them on 
land that would grow standard apples ! ' So it was with 
Mr. Myatt and his extensive rhubarb-planting. "When 
one of his sons said in market one day that his father 
intended to plant an acre next year, they said, * Tour 
fiither, poor man, is fast taking leave of his senses.* 
Like Mr. Rivers and others of a go-ahead turn of mind^ 
Mr. Myatt had to contend against many prejudices ; but 
time, that universal leveller, overcame and broke down 
every barrier, and rhubarb is now no longer called ^)iyw, 
as it was then. In our own dajr it forms most delicious 
and wholesome tarts and puddings, as well as an excel- 
lent preserve : and as we have sugar and flour so cheap 
[those, alas, were the good old times !], any system of 
growing this useful vegetable fruit'StalJc, as it may be 
called, earlier and more plentiful during the winter than 
it is at present, must prove a benefit. 

"In the first place, let me premise that there is a 
wonderful difference in the sorts as to earliness and 
quality. Myatt's Linnaeus and Mitchell's Eoyal Albert 
are the earliest and the best flavoured [the Elford, 
Hybrid, and Victoria are also good] ; and wherever any 
of the rougher sorts exist, they ought to be done away 
vnth at once ; for there is as much difference between 
the flavours of rhubarb as between a Bibstone Pippin 
and a Codling apple. Besides, we want everything 
early : and as rhubarb is so easy of carriage, what reason 
can there be why Cornwall and Devon should not famish 
it in large quantities, as they now do the Lond(Hi markets 
with their far-famed white winter broccoli. In these 
days rhubarb would find a ready market in every town 
in the kingdom, and there would be no fear of producing 
too much, provided it could be sold cheap enough. As 
manure is a principal item in its culture, the supply of 
this must be duly considered, before the locality is fixed 
on where it is to be grown (on a large scale), whidi 
should be fields contiguous to some line of nulvraj. 
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Being one of the grossest feeders of any vegetable we 
liaye, rhubarb should have plentj of manure ; and just in 
proportion as the latter is well or ill supplied, will Uie 
crop be abundant or scantv. The very strongest manures, 
as cow-dung, nightHSoil, korse-dung, or sewerage-water^ 
suit it perfectly. 

" I mentioned to a London market-gardener one day, 
that I was of opinion that Cornwall and Devon would 
ultimately be found to be the great marts for our early 
rhubarb. His reply was, * We can beat them hollow/ 
* That's well,' said I; *for the whole of the north of 
England and Scotland too are ready to receive not only 
early rhubarb, but everything else. At the present time 
(April 25th, 1850), there are many tons being sent 
northwards daily. There is no fear, therefore, of glutting 
the market.' The Cornwall and Pevonshire growem 
might easily have forced rhubarb all the winter by 
making trenches five feet broad and one or two hundred 
yards long, taking up the roots and packing them in the 
trench, and putting mould upon them. Hurdles covered 
with ^raw might be placed over all. Nothing more 
would be needed; but of course it would require immense 
quantities of roots to replace those that were forced, 
which should not be thrown away, but cut into eyes and 
planted again." 

Ehubarb may be grown from seed by those who like 
to amuse themselves by raising varieties, and have 
patience to wait for the produce. But for quick returns, 
roots must be bought of the nurseryman in autumn. 
Trench deep a rich mellow plot of ground. Soil too 
stiff, clayey, or wet, must be avoided, unless A-laie crop 
be the object desired. Plant in rows four feet apart^ 
and four feet from root to root, in quincunx, or alternate, 
order. Those distances are not one inch too much^ 
if you wish for magnificent specimens. Make a deep 
hole where each plant is to stand, and into it put a 
barrowful of rank manure; shov^ in a little earthy 
and on the earth plant the rhubarb, with its crown 
exactly level with the ground. In the course of next 
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May you will get stalks worth looking at. It will 
not be quite so early the first spring after planting as 
subsequently. 

In forcing or forwarding rhubarb, expose it to light and 
air as much as possible, unless you wish to draw it particu- 
larly mild and flavourless. Hence, a coarse osier hamper^ 
bottom upwards, or a chimney-pot open at the top, will 
produce rhubarb of better quality than more costly 
expedients. Never cut the leaves from the stool; puu 
them boldly, with a slight twist upwards and inwards, 
towards the heart of the plant, and they will come away 
quite naturally. Do not peel rhubarb; it should be 
gTOwa so quickly as not to be tough, and by rejecting 
the skin you throw away part of the goodness. Rhubarb 
is but little known in continental gardens. Still, where 
known, it holds its place. 

Itosemary — Rosmarinm officinalis^ with gold-striped 
and silver-striped varieties. — The early season at which 
it flowers, and its old-established connection with the 
last rites due to humanity, render this modest aromatic 
shrub suggestive of touching remembrances. It will 
not bear severe frost. Cuttings in spring will take root 
under a hand-light, if properly shaded and watered. 

Bue — Buta graveolens. — An intensely bitter plant, of 
dull glaucous aspect, long valued as a vermifuge for 
children, and a domestic medicine for poultry and other 
small live stock. Typical of sorrow, affliction, and self- 
abasement. Propagate by cuttings. - 

Sage — Sahia officinalis — at present seldom answers 
any higher purpose than to enter into roast ducks, geese, 
and legs of pork, combined with chopped onions, pepper, 
salt, and crumbs of bread, in the shape of stumng. 
Pried and powdered, it forms an excellent external con- 
diment to the above-mentioned savoury joints. There 
are the Common Green Sage, the Eed Sage, the Variegated 
Sage (white, red, and green, and very pretty), and the 
Gold-striped Sage. But the Narrow-leaved Sage, or Sage 
of Virtue, maintained its high repute for many cen- 
turies. 
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** Cttr moricUui* hcffu>, cui 8€Uma crucU in horto f " 
Why dies the man, whose garden gives him sage ! 

Herb teas/ of various aromatics, are pretty well foiv 
|;otten ; that from the Narrow-leaved Sage must indeed 
be the " virtuousest, best" panacea on earth. "JfZ^ 
these infusions," Dr. Darwin dryly observes in his 
JBhytohgia^ " become nutritive, when drunk with cream 
and sugar, and have certainly contributed to the health 
of the inhabitants of this island by decreasing the pota- 
tion of fermented or spirituous liquors; and to their 
morality, by more frequently mixing the ladies and 
gentlemen m the same society." !l^pagate sage by 
cuttings, under shade and glass ; or by layers ; or by . 
division of the roots, or the naturally rooted branches. 

Samphire — Orithmiim maritimum. — Unfortunately a 
rare plant in modem gardens. Wild, it mostly grows 
on spots that are not accessible without fearful risk of 
life. Every Englishman is acquainted with ''one that 
gathers samphire" half-way down the face of Dover 
cliff; but how many of our readers know the taste of 
the produce of that " dreadful trade ? " The samphire 
business nowadays must be a small concern. One or 
two species of Glasswort are sold and pickled in Norfolk 
and elsewhere, both in England and on the Continent, 
by the style and title of Samphire or Passe-pierre (which 
some wiU have Perce-pierre), but are as false a sub- 
stitution as was the fair maid who listed ''under the 
name of Eichard Carr." The pickled Salicomias taste 
of nothing but the vinegar and the spices, and altogether 
differ from that classic umbellifer the Orithmum mariU- 
mum. " Not only pickled," says Evelyn, " but crude and 
cold, when young and tender (and such as we may 
cultivate and have in our kitchen-gardens almost the 
year round), it is, in my opinion, for its aromatic and 
other excellent vertues and effects against the spleen, 
cleansing the passages, sharp'ning appetite, &c., so far 
preferable to most of our hotter herbs and sallet ingre- 
dients, that I have often wondered il^ has not been long 
fiince propagated in the potagere, as it is in France, frora 
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whence I haTe firequentlj receiv*d the fleeds, which hav^ 
prospered better and more kindly with me than what 
comes from our own coasts. It does not indeed pickle 
BO well, as being of a more tender stalk and leaf, but, in 
all other respects, for composing sallets it has nothing 
like it." True samphire is not of easy culture. Chalk 
and salt are the elements which it seems most to affect. 
The only wild habitat the writer knows, wMch can be got 
at without almost certainty of breaking one's neck, is at 
the foot of a cliff near the ruins of Tankerville Castle, on 
the banks of the Seine. 

Savory — Satwrcia montana. — "Winter savory is abardy^ 
low-growing under-shrub, with dark-green narrow leaves 
and white flowers, pleasantly though feebly aromatic* 
'It is a good bee-plant, and serves well for an edging or 
miniature hedge in warm aspects. Propagate by seedsy 
cuttings, or division of the root. Summer savory, S. hof'^ 
iensiSf is an annual plant, and must therefore fliways be 
raised from seed. 

Stramonium — Datura Hramonium, — An ammal white- 
flowered species of a very handsome genus : seeds fireely. 
The leaves of stramonium are dried and smoked as 
tobacco, for the relief of asthma. But it is a dangerous 
plant ; taken into the stomach, it causes long-continued 
madness, and sometimes death. 

Tansy — Taneujetum nulgare. — ^Tansy-pudding retains 
its place in old cookery-books. Few persons will regret 
its remaining therein instead of appearing in proper 
person on the table, if the dish partakes starongly of the 
peculiar and powerful odour of the plant. It may be of 
more value as a vermifuge than as a dainty. Spreads at 
the root so rapidly, as soon to become a weed and a 
nuisance. 

Ta/rragon — Artemisia dracunculus. — Tarragon vinegar, 
pickled tarragon leaves, and sometimes the fresh green 
leaves in salad, are ingredients of so decided a character 
as to be powerful agents in the hands of a skilful and 
judicious cook, fhe plant, of somewhat slendor and 
elegant habits, is pegennial; and thon^ « pativa of 
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Siberia, requires protection during sharp weather. Liko 
other plants that may be regarded as " alpine," whether 
in respect to latitude or elevation, it is somewhat tender 
when not protected in winter by its native covering of 
deep snow. Propagate by cuttings or division of tl» 
root. Eequires light, dry, warm soil. 

Thyme — Thymus, vulgaris and cUriodorw, common <» 
darden Thyme and Lemon Thyme, are the two species 
usually cultivated as sweet herbs, although the whole 
genus are available as pleasant and useful aromatios. 
Some of them are exceedingly pretty rock plants. The 
tender leaves minced, or dried and powdered, serve to 
flavour stuffings and ragouts. The supply required for 
market is considerable. Thyme is supposed to partake, 
in a less degree, of the medicinal virtues attributed to 
sage. It may be made to serve as an edging, or border- 
plant. Is most readily propagated by division of the 
stools in spring; but may also be raised both from 
cuttings and seed. 

The 2hmato, or Love-Apple — Solanum lyeopersicvm, — • 
In the south of Europe, tomatoes are subjected to field 
culture, and are brought to market by cart-loads. Hero 
the plant must be treated as a tender annual, raised from 
seed in a hotbed, like cucumbers and egg-plants, pricked 
out in pots, gradually hardened by exposure to air and 
sunshine, and planted, at the end of May, at the foot of 
a south wall, against which it must be trained like a 
peach or apricot tree. The shortness of our summer 
causes the great difficulty in tomato-growing ; fruit is 
more easily formed than ripened. The best plan, ther^ 
fore, is to prevent its undue formation, and to throw the 
whole strength of the plant into a few of the first 
bunches of blossoms which open, by removing all ii»^ 
necessary laterals, and stopping the leading shoots » 
joint or two above a cluster of fruit. "Without careful 
attention to this, the tomato crop will be scanty or nufi. 
A slight touch of frost injures the fruit as well as the 
foliage ; it must therefore be gathered and stored indoimi 
in good time. But even if quite green when removed 
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from the plant, it will often ripen and assume its perfecfr 
colour, if exposed to the sun and laid in a warm plaee^ 
though the flavour will be slightly inferior to those 
ripened in the open air. Thus, the tomato season may 
be considerably prolonged. Green unripe tomatoes make 
a good pickle, though of too watery a nature to keep 
long. Various receipts are current for making tomato 
sauce; but the ripe fruit simply boiled in good stock 
grainr five or six minutes, and dished up whole, makes a 
handsome and palatable addition to a dinner, when such 
a supplement is suddenly required. There are several 
varieties of tomato, with large, small, round, red, yellow, 
and wrinkled or swollen fruit. There is scarcely any, if 
any, diiference in the flavour. The large red is the kind 
to prefer. In autumn, remove those leaves which hang 
80 as to shade the fruit. In France, tomatoes are forced 
on a large scale, and grown imder bell-glasses, till the 
weather admits of their exposure to the open air. During 
the early stages of growth, administer plenty of water 
and liquid manure. As soon as there is a suJffilciency of 
full-grown fruit, starve the plant to assist the ripening 
process. 

Woodruff — Asperula odorata. — The sweet-scented 
woodruff, whose faded leaves give out a scent like new* 
mown hay, is a charming little white-flowered sylvan 
plant, which grows well in the shade or northern aspects. 
The perennial roots bear division well. In France, 
bunches of woodruff are used, like lavender, to perfume 
drawers of linen. On the Ithine, the young spring 
shoots are thrown into tankards of wine. 

Wormwood — Artemisia absinthium. — A perennial, bit- 
iter, aromatic plant, a noted tonic and vermifuge. The 
green shoots put in beds are said to drive away fleas. 
In Italy, the plant is mixed with the grapes, to make the 
bitter wine thence called vermufe. Absinthe is a liqueur 
•obtained from it by distillation. Wormwood gives its 
flavour to the ''purl" of the English workman. Pro- 
pagate best by dividing the root. 
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The Apple — Fyrus mahiSy of very numerous varieties- 
— A well-grown apple-tree is a beautiful object. Twice' 
a year, in blossom and in fruit, it attracts the eye to 
admire its elegant and rich display. Apple-trees are 
grown under three conditions ; as standards, as espaliers, 
and as dwarfs. As standards, they occupy too much 
room, except in the largest kitchen garden, and there- 
fore take their place in the orchard by themselves. 
Espaliers have many advantages; they are low, con- 
venient to gather, the fruit is not so liable to be blown 
off by high winds, but ripens well from its larger share 
of shelter and heat, and the crop is usually large in 
proportion to the space occupied. Dwarf apple-trees 
are little known in England; but, like the pyramidal 
pear-trees, they will make their way, and maintain it. 
On the continent, dwarfs (many so small that they bear 
fruit in pots) are in high esteem. They are trained 
either as pyramids, like the pear-trees, or the branches 
are made to form a sort of bowl, being held in their 
places by osier-hoops until the tree is perfectly formed. 
Both espaliers and dwarfs require considerably more 
attention than standards, which are pretty nearly left to 
themselves ; they must be pruned and looked over twice 
at least during the season. In private gardens, the 
small space they occupy allows the great advantage of 
cultivating a numerous variety of apples. A family does 
not want an immense crop of one kind only, which lasts 
its time during the season, and then is over ; it is much 
better to have a constant succession of crops which, 
though small in quantity, come conveniently one after 
the other. Both apples and pears like a hypercarbonated 
atmosphere ; they stand the smoke of cities better than? 
most other trees ; in fact, it suits them. In many pro- 
vincial towns in England, the pear-trees, especiidly within 
the walls or limits, are finer than those in the suburbs 
and the neighbouring open country. Dwarf apple and 
pear trees are therefore particularly adapted for towi^ 
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gardens. The apple is not nice about the soil in which 
it grows ; a light mellow well-drained loam is the best ; 
but it thrives fairly in any soil which, without being 
absolutely sterile, is poor, and also on stiff heavy lands, 
if they are not poisoned by subsoil water. The roots of 
the apple are more inclined to run along the surface than 
those of the pear, which likes to send down a tap-root; 
the apple is also less greedy of manure. 

Apples may be propagated by cuttings, although there 
is a considerable difference in the facility with which they 
take root. The codlings strike most readily. Apples 
may be raised from seed or pips ; but the produce is so 
uncertain, and the pips from a good apple so frequently 
produce a bad one, that seedling apple-treea are only 
grown for the sake either of experiment or for grafting 
upon. What are called Paradise stocks, are suckers 
planted out in the nursery for grafting. All nurserymen 
keep collections of young ready-grafted or worked trees ; 
the readiest way, therefore, to furnish a garden, is to 
plant in autumn trees from the nursery that have been 
selected during the previous summer. Prefer plants 
from a nursery whose soil is similar to that of your 
garden or orchard. Open the holes where the trees are 
to stand several months before planting, especially if 
you are making a new garden on unbroken jnround. 
Let the holes be made broad rather than deep ; for, as a 
general rule, it is better that the roots of fruit-trees 
should keep near the surface than plunge into the sub- 
soil. Take great care not to plant too deep. The young 
tree of course will be supported by one or more stakes. 
It is not a bad plan to plant fruit-trees on the level of 
the earth, and to cover the roots with a little hillock of 
mould four or five inches high. Transplanted trees 
diould have the same bearings, with regard to the points 
of the compass, in their new as in their old site. There- 
fore, when selecting them, mark the side exposed to the 
x&orth by a dab of paint or whitewash on the bark. The 
aooner a tree, once out of the ground, gets into it again, 
iju^ better. Avoid ail teacmg of tha roots^ bruising the 



xanxT. 148 

haAy and crushing the twigs. It is. time well bestowed 
to go to the narserj and superintend the taking up of 
'l^e trees yourself. Damp weather is better than dijr; 
sharp frosts and cutting spring winds are fatal. Eemember 
the proverb, " Plant trees in autumn, and command them 
to grow ; plant in spring, and beg them to grow." And 
in planting, as much as anything, " Well begun, is half* 
done." 

Though ready-worked iruit-trees of almost every 
variety may easily be had of the best Scotch and English 
nurserymen, the amateur, as well as the professional 
gardener, ought to be able to perform himseli' the opera* 
tions of budding and grafbing. It is a useful and 
amusing accomplishment, which no active-minded person 
will ever regret having acquired, but whose advantage 
will often prove itself in various unexpected and 
agreeable ways. Grafting is less easily taught bj 
written directions, than budding ; clear details are given 
in Fazton's " Cottager's Gardener," p. 10. Budding we 
propose to describe in our forthcoming book, ''This 
flower Garden." Both are best learned by seeing the 
operation performed, and then attempting it immediately 
afterwards. The reader is strongly advised to take 
lessons in grafting and budding. 

Good Standard Apples. — Applejohn and Genitnig, 
among the earliest ; Hawthomden, handsome, comes into 
early bearing, abundant; French Codling; Keswick 
Codling ; Early Margaret ; Kentish Fill-basket ; White 
Colville; Peach Apple; Dr. Harvey; Aromatic Biusset; 
Golden Lustre ; Yorkshire Greening ; London Pippin ; 
Hollow-crowned Pippin ; Canterbury Pippin ; White or 
Stone Pippin; Wheeler's Eusset; Norfolk Biffin; 
Striped Biffin; Manks Codlin; Beinette de Canada^ 
French Apple, keeps till May ; Queen's Codling, delicate 
and beautiful as if imodelfed in wax ; King of the 
Pippins; Kerry Pippin; Adams's Pearmain; Dutch. 
Mignonne. 

Good apples for Espaliers.— Court of Wick Pippin; 
Cat's Head, very la^e ; Bibstene Pippca ; Bran^ Apple ; 
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Paradise Pippin; "Wormsley Pippin, one of Knigbt*s 
raising; Newtown Pippin, famous American applet 
Emperor Alexander ; Margil ; Scarlet I^onpareil ; G-olden 
Pippin ; Golden Busset. 

For dwarf apples, send to Prance. They are cheap 
pretty little plants, to bear as soon as their roots are 
established ; may be had from tenpence each upwards. 
The amateur who can afford the time and money will 
derive instruction &om a horticultural tour in the north 
of France and Belgium. 

Dessert apples and kitchen apples can hardly be 
distinguished ; in the first place, because Knife Apples,, 
as the French call them, are equally good in pudcUngs 
and tarts ; and secondly, because, as the season advances,, 
many hard kitchen apples, sucb as the London Pippin, 
and even the Norfolk Biffin, become sweet, mellow, and 
presentable at dessert. In fact, all late-keeping dessert 
apples are only kitchen apples at the beginning of 
winter. Paxton's directions for keeping suck are 
excellent. *' Get some fine pit-sand and heat it hot, to 
dry it and destroy any vegetable remains it may contain. 
Then procure some large jars or garden-pots, put a little 
sand when cool in the bottom, and then a layer of fruit, 
barely touching each other, filling up between them 
with the sand, until the vessels are fuU, when they may 
be placed in the bottom of a cupboard, or any othes 
place where they will be safe from frost and kept dry. 
The best and most perfect fruit should be selected 
for this purpose, which may be ascertained after they 
have been gathered a short time. Any choice or 
late-keeping kind for exhibition should be preserved 
in this manner." 

Awicot — ^Tunm Armeniaca. — Apricot-treea in Eng- 
landT are almost invariably trained against a wall. In a 
few favoured southern localities, standard apricots are 
a possibility ; but the collective number of such in all 
Great Britain and Ireland does not amount to a high 
figure. The early blossoming of the tree, before the 
ji^ves have expanded to afford a little protection, exposes 
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the embryo fruit to tbe attacks of spring frost. Various 
modes of sheltering have been devised, by nets of twine 
or woollen yam, screens of fir-branches or plan^S) 
cucumber-lights set leaning against them, &c., &c. ; but 
many gardeners, after having tried these expedients one 
after the other, have arrived at the conclusion that as 
good a plan as any is to leave the trees uncovered to take 
their chance. 

Good kinds are, the Anson, or Moorpark, of which 
there are said to be several sub-varieties, but it may be 
suspected that they differ mainly in name ; at least, the 
old sort is not beaten yet. The Turkey Apricot, a 
good, hardy, strong-growing sort. The Orange, the best 
for preserving. The Breda, a great bearer, but some- 
what dry and mealy in quality; in very sheltered 
southern nooks, this is the kind to try as a standard^ 
producing, if it succeeds in that way, a crop of fruit 
which is valuable from coming in after the wall-fruit is 
done. The Algiers apricot is an old sort, but seems only 
to be the Brussels under another name. Eivers's (of 
Sawbridgeworth) small list of fruits, comprises some new 
varieties of apricots. 

The apricot may be propagated bv planting the 
kernel, which, if it come from a good fruit itself, is 
likely to produce good fruit also. The plan is worth 
adopting, partially, at least, by those who are not im- 
patient to reap the produce ; and if the seedling does not 
turn out satisfactorily, it can always be budded after- 
wards. Apricot-trees are liable to die off; and both 
young and old ones are apt, at times, to lose whole limbs 
or branches without any obvious cause, or any real decay 
in the trees. Much has been said and written on this 
subject — oy Knight amongst the rest — without any great 
result having been attained. The evil, unfortunately, 
«till continues, even under the best treatment. Stone- 
fruit-trees are almost always budded instead of being 
grafted, the larger wound inflicted by grafting often 
causing the trees to exude gum for some time afterwards, 
and to weaken them permanently. Apricots are mostly 
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Imdded on plam*Btoeks ; but Knigbt advised baddini^ 
^em cm fleedling apricot-stocks instead, as forming a 
a more natural union ; and be found that it prevented his 
Moorpark trees from becoming diseased, debilitated, and 
short-lived, which they so frequently do on plum-stocks. 
Seedling apricots,, when their fruit turns out good, are 
therefore particularly valuable, as they are exempt from 
at least one cause of failure. Perhaps our severe winters 
aiay have something to do with the deatb of entire 
breaches; without completely explainiDg the phenome- 
non, we may believe them to be irost-bitten in a climate 
so much less genial than their native home : and, 
unfortunately, apricots do not thrive well or force under 
gkfls. The thinnings of the youug green fruit, before 
the kernels are formed^ make delicious tarts. 

Disbudding, summer pruning both with the knife and 
the finger and thumb, and winter pruning, are operations 
which must be learned practically. Lessons must be 
taken from experienced and judicious practitioners ; for 
not a few gardeners prune so injudiciously that you 
would say they were trying to do the tree as much injury 
as they can. A pruning-knife is no more disgrace to a 
gentleman's hand than a gun, a dog-whip, a fishing-rod, 
or a duelling-pistoL In some of the French fruit-growing 
departments there are public courses of pruning and 
grafting, at which pupils may follow the horticidtural 
professor, during the season, through nurseries which 
serve as lecture-rooms of gardening science. 

Later-flowering and hardier varieties of apricot are 
still a desideratum in this country. It is a pily that anj 
seedling should be budded before the quality of its fruit 
has been tested: no doubt, many valuable sorts have 
thus been lost to the world ; and it is very desirable 
that those whose opportunities and means aUow, should 
sow more apricot-stones than is usual now. It is very 
possible that we might thus arrive at a standard apricot 
suited to the climate of Great Britain; and be it re- 
membered that the ripened fruit of standard apricots and 
peaches, though smaller, is more finely-flavoured than 
iFidi-fruit. 
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Tie Cherry — CSfroMC^— of ieveral species and mxof 
varieties. — A tree of handsome stature, when not stunted 
in its growth by budding, and which furnishes a useful 
wood whidh is largely employed in the making of fumi* 
ture. The double-blossomed cherry (of several varieties), 
which bears no fruit, is in some request as an ornamental 
flowering tree. All cherry-trees have gummy sap ; the 
epidermis of their bark stretches horizontally and circu- 
larly round the trunk, and is very strong and tough. In 
some species, the red colour of the leaves in autumn 
suggests their employment in landscape-gardening, while 
the Cerisier de la Toiusaint^ a snudl tree with weeping 
boughs, flowers for three or four months during the 
summer, and ripens its fruit in autumn, till the frost 
puts an end to it. 

Cherries do well as standards, dwarfs, and wall-trees. 
The May Duke is the best common sort for all purposes. 
The Black Heart is good for a dwarf or standard ; the 
White Heart the same. The Black Eagle, the Elton, 
Harrison's Heart, and Waterloo, are suitable for an east 
or west wall. The Black Tartarian, one of the best late 
cherries, keeps well, possesses all the good qualities of 
the other black sorts, combined with large size, and will 
do on an east or west wall. In the southern counties 
this, and perhaps all the others, may answer as dwarf 
standards. The Bigarreaux constitute a class of cherries 
in which formerly only those were included which were 
two-coloured, ». e. of a pale waxy yellow or white on one 
side, and red on the other ; but at present, all the heart- 
shaped cherries in which the flesh is Arm and crisp are 
ranged under the head of Bigarreaux : they are excellent 
in quality, but not abundant bearers. The Morello 
{mostly used for preserving in brandy, though it is very 
acceptable at dessert, if netted and suffered to hang as 
long as possible) does well against a north wall, and also 
makes an elegant dwarf standard. Erench gardeners say, 
that the best of all known cherries is the Breine-Hortense, 
a remarkable variety, raised or brought into notice in 
183S by M. Larosi^, nurseryman, of i^Teuilly. The fruit 
L 2 
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is very large, brigbt-red, and excellent in quality, 
ripening there at the beginning of July. The Black 
Guigne, common in Scotland, though of French origia 
(the old connection between France and Scotland is 
matter of history), is well worth attention; it is hardy, 
good, and as large as most of the Black Hearts. Some 
of the small, wild cherries, or Merises (whence, probably, 
the Merry cherry of Cheshire), are sufficiently sweet and 
well-flavoured to be acceptable on a hot summer's after* 
noon : from them are prepared the famous cordials 
known as kirschwasser and maraschino. 

Cherry-trees may be budded at the end of June or 
beginning of July, according to the state of the buds. 
In pruning, do not cut short, but thin 6ut the super- 
abundant branches their whole length. The stones of 
all fruits intended to be sown should be put into damp 
sand or mould as soon as they are taken out of the fruit. 
In autumn they can be set where intended to remain. 

OUhe Chestnut — Caatanea vesca, — One year in ten, or 
thereabouts, tolerable chestnuts are ripened in England ; 
the tree therefore, which is exceedingly handsome, may 
be allowed a comer in a spacious orchard. The nuts, 
sown in autumn, will produce young trees, which may b& 
raised in a nursery till their final planting out. In the' 
south of Europe, chestnuts are grown in large woods on 
an extensive scale. Wild-boar, self-fattened on chestnuts, 
makes a dainty variety of game. There are several 
varieties of the chestnut-tree, in different esteem in 
different localities. Their study is of little importance- 
to us, who can so seldom reap the produce. The finest 
trees are produced from the finest nuts, sown where^ 
they are to remain, to avoid injuring the tap-root by 
transplantation; but as chestnuts are a tempting prey 
to rats and mice, they may be kept sprouting in mould 
during winter, to be carefully planted out in spring. 

The Currant — JRihea alburn^ rubrum, and ni^rwm. — 
"White, red, and black currants, as well as our numerous 
gooseberries, are fruits whose excellence is owing to our 
northern position in the temperate zone. In not dry 
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climates they do not succeed. Two species of Eibes, — 
the red-blo88omed and the yellow-blossomed, — are culti- 
vated as ornamental flowering shrubs. The dried *' cur- 
rants " sold by grocers, and which come from the Levant, 
are not currants at all, but small grapes, known as 
raisins de Qorinthe, and would therefore be more properly 
called Oorinths. The white currant is said to be only a 
variety of the red, the black currant being a distinct 
species. A pink variety, between the red and the white, 
is grown rather for curiosity than use. The good varieties 
of currant are not numerous; the best are, — the White 
Dutch, the Eed Dutch, and the Black Dutch. Seedling 
currants and gooseberries are mostly of very inferior 
/quality. Knight raised several which are worth growing. 
Currants are easily propagated by cuttings, which are 
usually planted in autumn or spring ; but by shading 
and watering they will succeed in summer. They may 
be bought of nurserymen at such reasonable prices, that 
it is much better to apply to them, — at least for one*8 
original stock. The most common mode of growth is as 
standard bushes ; trained against a north, west, or east 
'wall, they are conveniently placed for being covered with 
nets to preserve the fruit late in the season, when they 
become acceptable additions to the dessert. Currants 
and gooseberries also make a pretty arbour or covered 
walk; the ripe fruit, of various colours, hanging down 
"beneath the leaves, has a pleasing efiect. Trained to run 
up with a single stem, they are convenient for ripening 
the fruit well, for gathering it, and for growing a good 
many kinds in a small space. 

Currants and gooseberries require cultivation like other 
f)lants ; to have the ground about them hoed, well-cleaned, 
and manured. Too frequently it seems to be believed 
that bushes and trees require nothing of the kind. As 
to pruning, gardeners differ ; some think they produce as 
well and abundantly if suffered to run wild at will. But 
•they . make at least a more respectable appearance, if 
redundant shoots are thinned out from their middle, and 
£l}1 suckers are removed from their root ; there can be no 
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doubt either that the fruit is made finer by stopping the 
watery shoots at the end of the bearing twigs. Cutting 
out all unnecessary wood will give air and assist to ripen. 
As a general rule, in winter-pruning gooseberries and 
currants, thin out rather than shorten the branches. It 
will do no harm to transplant young bushes early in 
December; the removal will tend to throw them into 
bearing, and give a good opportunity for the removid of 
stickers clear away from the points whence they threaten 
to spring. Currants and gooseberries are both called by 
the same name, — ^roseillesy in French, gooseberries beings 
distinguished ba grosses groseilles^ big cxxxtwo^^ot gromlle^ 
a maquereau, mackarel currants. 

The Fig — Ficus cariea. — ^A tree endowed with great 
tenacity of life, which, after being maimed, ill-treated, 
firost-bitten, or burnt, will spring up again &om the 
crown of the root even years after it has been supposed 
quite dead. And yet, owing to the tenderness of it» 
terminal shoots, and its peculiar mode of bearing, a good 
crop of figs in England requires some management ta 
obtain. For the same reason, the fig does best near the 
sea, where frost is never so severe as inland. The fig 
bears a certain amount of shade, produces in quite an 
early stage of growth, and consequently in a dwarf state. 
Hence, persons who are fond of the fresh ripe fruit may 
cultivate fig-bushes in the pit of a vinery, in pots, or even 
in a glass-passage which enjoys a moderate amount of 
sunshine in summer and shelter in winter, as well as 
their ordinary fig-trees trained against a south walL In 
the south of Europe the fig-tree bears two crops of firoit 
during the summer : the first, growing on the midsummer 
shoots of the previous year, and wluch is the only crop 
that ripens out-doors in England, in consequence of the 
shortness of our summers ; and the second, on the spring 
shoots of the same year, which constitute the numerous 
little figs which we see pinched and destroyed by tl^ 
autumnal frosts in almost every English gwdan* To 
hare figs, therefore, it is necessary to protect efieetuallj 
tlie tips of the twigs of the ooxfent year^ tfas diffisvUry or 



wmr. 161 

which is increased bj their being mostlj but iniperfectl|r 
ripened. One waj is, to unfasten the branches from 
their wall, and tie them together in convenient bundleB, 
wrapping straw or hay-bands round them. When danger 
of frost is over in spring, the branches will be uncoyered, 
and replaced in their former positions ; if, however, the 
winter is open and mild, it will be well to open them 
from time to time, to see that there is no mould or 
rottenness, leaving them exposed to the sun and air, and 
earefullj repacking them in their straw-bands before 
nightfall. 

In the southern counties the fig will do as a bushf 
standard, and also as an espalier, in which latter position 
a winter covering may be applied to it with litde 
difficulty. In the kitchen gard^i of the Palace of 
Versailles, figs are grown on bushes from a yard to seven 
feet high. In autumn, the branches are all bent to the 
ground, tied up in bundles, and held down with strong 
hooks fixed in the ground. Litter is then thrown over 
tiiem, and increased in quantity as the frost becomes 
more severe. This is an excellent mode of protection; 
the only difficulty belonging to it is that the branches 
must not be too stiff and thick, nor exceeding the length 
above mentioned. But those conditions are easily 
attainable. At Argenteuil, a village near Paris famous for 
its fig-grounds, to save the expense and trouble of straw 
and litter, the branches are bent down, laid into furrows, 
kept there with hooks, and covered with earth. In 
this position they remain all the winter; at the end 
of March they are again allowed to receive the influence 
of light and air. The fig deserves a little extra winter 
eare, as our summers are mostly warm enough to 
ripen it. 

Pig-trees bleed when cut, and are considered to do 
best without; pruning. A system, however, has been 
recommended which increases the proportion which the 
midsummer shoots (the only ones that produce fimk 
which ripens in this country) bear to the spring shoots, 
both in niuaber and length. Eor this purposoy tibe 
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spring shoots are broken off as they nearly attain their 
full growth, and just as the spring sap in each begins to 
abate something of its full vigour. They must be broken 
at moderate distances (from six to fifteen inches, accord- 
ing to the strength of each shoot) irom the place where 
they severally spring, taking care that enough of the 
shoot be left to admit of its being bent back and nailed 
dose to the wall, and that one eye at least be left 
tminjured by the fracture, and always preserving a 
quantity unbroken sufficient to keep up a future supply 
of branches and wood. The shoot may be either broken 
short off, or left suspended by a few ragged fragments, 
which may afterwards be separated with a knife, when 
the spring sap has ceased to flow. The former mode is 
less unsightly, and will therefore be generally preferred 
by the gardener; but the latter has been found more 
successful in practice. 

The best figs for the English climate are the Bruns* 
wick, the Brown Turkey, the Large Purple, and the 
Brown Ischia. The Marseilles and !Nerii, delicious 
varieties, require more heat than uusally falls to their 
lot with us. In the south, the varieties of good 
figs are very numerous. Best propagated by layers 
and suckers. 

The Filbert — Corylus Avellana, — Hazel-nuts, in their 
varieties, resemble cucumbers and gourds in being 
monoecious plants ; that is, the male and female organs 
of fructification are produced in distinct and separate 
flowers, although growing on the same plant. In hazels, 
the former are the pendant tail-like flowers which 
appear in early spring, before the leaves are open ; the 
latter are much smaller, consisting of a pencil of bright 
crimson filaments. The use of the knowledge of this 
fact is, that when the male blossoms are undulv scanty, 
little or no fruit will be produced on filbert-bushes ; but 
the deficiency may be remedied by hanging amongst 
them branches of the wild hazel abounding in catkins. 
For convenience, filberts may be pruned to form low 
boshes, with open bowl-shaped heads; but they are 
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iiandsomer suffered to grow at will. The best and most 
fruit will be produced at the top, and will be out of the 
reach of boyish depredators. The White Eilbert and 
the Great Cob-nut are the choicest varieties. Tor late 
use, filberts may be preserved fresh bj packing in dry 
sand. Propagate by suckers or layers to make sure of 
the kind you wish for; sow nuts, if you are fond of 
experiment. The Variegated and the Purple Hazels are 
ornamental shrubs in some esteem. 

The Gooseberry — Bihes ^rosmlaria, — An excellent and 
popular fruit, whose varieties have been greatly increased 
by the Lancashire gooseberry shows, where the berries 
are exhibited for prizes, ske and weight being the leading 
elements of success. It must be confessed that many 
of the new sorts are inferior in flavour, when ripe, to 
the old ones, however well they may serve in a green 
state in tarts or as sauce for mackarel. There are 
green, yellow, and red gooseberries, in smooth and rough 
varieties. Their propagation, by cuttings, is the same 
^s that of currants ; but as they are even more apt to 
throw up suckers, it is a good plan, as a preventive, to 
cut out the lowest buds of the cutting. In gathering 
onripe gooseberries for tarts, do not take all you want 
irom one bush, but thin the fruit from several bushes. 
The Lancashire exhibitors (whose rules, practices, and 
records would fill a small volume that would not be 
uninteresting) leave but very few on each bush, and 
increase the size of those by mulching with manure, and 
4ilso by a process called *' suckling," i, e., placing a pan 
of water under each berry, that it may swell from the 
vapour given out. The greatest enemy of the gooseberry 
is the black and white moth, whose caterpillars some- 
times strip a bush entirely of its leaves, and consequently 
ruin the fruit of that season, besides weakening the 
plant for the next. Every moth should be caught and 
destroyed ; the same of the chrysalids. "Whenever the 
caterpillars appear, they must be handpicked and throjvn 
into boiling water, to prevent the spread of the mischief. 
Those who wish for enormous gooseberries should pro- 
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eore their plants from tlie best Lancasliire growers ; tn&w 
sorts are sent out almost every year. Good Tarieties 
in point of flavoar are the Bough Bed, the Bed Cham- 
pagne, the Tellow Champagne, Fitmason's G-reen Oage, 
the Warrington Bed, Miller's Crown-bob, the Yellow 
Bumbullion, and the Late Green. 

The Or ape-vine — Vitis vimfera. — Unfortunately there 
are but few varieties of this noble plant which ripen 
well, out-doors, in England ; and they are often jpown as 
if the object of the gardener was the leaves ror salad, 
rather than fruit for dessert. Here, vines scarcely 
succeed as epaliers or low bushes ; perhaps something 
might be done if out-door horticulturists would study 
the practice of the French growers who cultivate the 
vine both for wine-making and for table use. Still, in 
the greater part of England, the vine must have a sout^ 
wall. Eligible kinds are, the White Muscadine, Miller's 
Burgundy, the Black Cluster, the Black Sweetwater, 
Esperione, the Grove End Sweetwater, the White 
Sweetwater. The Cut-leaved or Parsley-leaved Musca- 
dine is grown rather for its singular foliage than for the 
grapes obtained from it. 

As general rules to be observed with out-door grapes, 

Srune as soon as possible after the severe frosts of 
anuary, if it has not been done in autumn ; otherwise, 
your vine will be apt to bleed ; if through accident or 
idleness you have neglected it till April or May, let it 
remain as it is till the bunches of flowers appear and the 
shoots are starting vigorously ; then remedy the evil by 
pinching with finger and thumb, without using the knife. 
Before the blossoms open, stop the shoot on which they 
grow at the second joint above the future bunch a£ 
grapes ; this will hasten their formation and ripening by 
several days, an important point at the approach cf 
October. Grow very little on the border where the vine- 
roots spread ; not for fear of exhausting it, but of shading 
it. Vine-roots like to be kept warm ; therefore, paive 
tiie bed at the depth of two feet, if yon have a gM 
-aotir sttbsoO. Light ahkigly wui^ permeiiUd to 1k» wanki 
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air, and easilj drained, is most 4raitable. Eodeavomr to 
bring your vines into a dwarf stunted habit, after the 
manner of properhf-manaped pyramidal pears, even by 
root pruning if necessary. Use no rank manures; 
dressings of leaf mould, mellow loam from pastures, and 
calcareous earths will be sufficient. In our humid 
climate, the vine absorbs a great deal of nutriment 
&om the atmosphere ; each of its leaves acta as a sucker. 
The more luxuriant a vine is, the slower it will ripen 
what fruit it bears ; and ripening slowly often results in 
not ripening at all. Gbrden vines are mostly over-fed; 
it is hardly possible to be otherwise. During summer; 
look carefully over your vines at least once a week, and 
use all your art to' throw the vigour of the plant into 
the fruit, of course taking care to leave as much foliage 
as is necessary for the due performance of the functions 
proper to the leafl Tying grapes in muslin bags assists 
their ripening, saves them from wasps fmd flies, and 
protects them from slight early frosts ; the pity is, that 
the taking them off spoils the bloom. Give the jounig 
wood every opportunity to ripen before winter. Keep 
always as close to the wall as you can. 

The stones of grapes, if sown, give very nncertasa 
produce ; and you have to wait eight or ten years before 
you can ascertain whether it is bad or good. Nursery- 
men mostly propagate vines from cuttings ; if you ham 
the opportunity, get a friend to layer you a branch any 
time during the winter. It may be removed the follow- 
ing autumn, and will, perhaps, bear fruit the next 
summer. The best mode of training is to lead the 
permanent branches along the wall in a horizontal 
direction right and left. Thinning the berries, when 
about the size of peas, with a pair of sharp-pointed 
scissors, not only makes those which are left fli^r, bat 
assists their ripening by the admission of warm air and 
reflected heat and light. Out-door vine-growers should 
study the mode pursued, to obtain dessert-fruity at 
Thomery, near Fontainble^i. Tbiote is ao room efsa 
to give a sketch of it hers* 
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The Medlar — Megpiltis Germaniea, — A tree of remark- 
able, and even ornamental aspect, from its tendency to 
an umbrella form, its large white flowers, and its hand- 
some lanceolate foliage. There can hardly be said to be 
more than two kinds in cultivation ; the Dutch Medlar, 
handsome to look at, indifferent to eat, the largest 
variety ; and the Common or Small Medlar, by far the 
best on the table. Medlars are, in general, propagated 
by grafting on a hawthorn stock ; but the union between 
the scion and the stem, even after many years' growth, 
is so imperfect, that the head of a n(edlar-tree is not 
unfrequently entirely carried away by a high gale. A 
sheltered situation is therefore indispensable to security. 
But Miller observes, that if the stones are taken out of 
the fruit as soon as it is ripe, and immediately planted, 
they will come up next spring, and make good plants in 
two vears. He prefers raising from seed to grafting on 
the hawthorn. The seeds, however, ordinarily lie two 
years in the ground before they come up. Certainly, 
it would be a good thing if seedling medlars, instead of 
grafted ones, were more readily obtained at nurseries 
than they are, even if a higher price were asked for them : 
the probable smallness of the fruit would be counter- 
balanced by its superior quality, besides the advantage 
of having no fears that the first south-west storm would 
•decapitate your tree. Eipe medlars are in old esteem as 
a harmless nursery medicine. Pruning does more harm 
than good. 

The Garden Mulberry, — ^This and the walnut are the 
most prudent of our fruit-trees, as they do not put forth 
their leaves till all danger of frost is over. They might 
almost serve as gardening guides. The laree grows 
slowly, is mostly propagated by layers, and it is better 
to purchase it of a nurseryman. It is not every summer 
that the fruit ripens with us. Immediately it is ripe, it 
drops to the ground. On this account it is usual to 
plant mulberry-trees on, or. to surround them with, a 
^tch of close-shorn grass, at least as far as the branches 
reach. From this the fallen fruit may be gathered clean 
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and uninjured, and it is said that that which drops i» 
the best. Por families with whom mulberries are a 
favourite dessert, a tree may be grown against a wall 
to insure early ripening, and also a succession, if the- 
standards * ripen too. In this way it will occupy con* 
siderable space ; the branches should be trained horizon- 
tally. Some manure will be well bestowed upon it. 
Do not give away too many leaves to your neighbours* 
children who amuse themselves by rearing silkworms. 
Silkworm mulberry-trees in Italy are with great difficulty 
kept alive. Standards will require no pruning; wall- 
trees only so much as will retain them in shape, and at^ 
the same time keep up a succession of new wood. 

The Nectarine is only a smooth-skinned variety of 
peach ; the natural history and culture of both are the- 
same. There are instances on record of both fruits 
growing on the same tree, and even on the same branch. 
Although the peach is so common in France, the nectarine, 
there called hrugnon, is rarer even than in England : th& 
chances and caprices of popular taste can be the only 
cause of this circumstance. Oood Nectarines are — 
Elruge, a good old sort ; Red Eoman, a well-known fruit ; 
New White, excellent; the VioletteH&tive; and Newington 
Early. Temple's Nectarine is highly-flavoured. 

The Teach — Amygdalus JPersica, — Good sorts for 
England, all meriting and most requiring a full south 
wall : the Early Anne, small, but amongst the first to- 
ripen ; Chancellor ; Red Magdalen, good, but tender, and 
liable to mildew ; Vanguard, excellent ; Late Admirable, 
the best late sort, vigorous tree, with very large round 
fruit of a light yellow, mixed with a little bright red on* 
the sunny side, grown in France as a standard under the- 
name of Belle de Vitry ; Grimwood's Royal George ; 
Royal Kingston; Royal George; Old Newington; 
G^lande, or Bellegarde, an excellent old sort, vigorous 
and productive tree, resists frost better and is injured by 
rain much less than other sorts, with middle-sized fruit, 
so highly coloured as to be almost black when perfectly 
xipe ; Grosse Mignonne, with large round fruit, flattened 
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and eieii bdlow at the top, witii yeliow skin, dark red cm 
the Bunnj aide, flesh metting, and eaailj parts from the 
atone; Noblessey one of our beat sorts, being rather 
hardy, and doing well on a sonth-east or west walL 
Among peach cnriosities, there is the white*flowered 
peach, introduced from America about 1834, t^e fruit oi 
which is also white and of tolerable quality; and the 
semi-double-blossomed peach, worth cultiTation for the 
size and beauty of its flowers, which are succeeded by 
exc^ent and aoundant fruit. 

Many more good peaches might be added to the 
above list, though it would be difficult to guarantee that 
they should not be, in great part, the same sorts under 
different names. The truth is, that nurserymen, and 
many amateurs even, feel proud of eUdming a good 
variety as their " seedling," raised by themselves. Now, 
seedling peaches in general produce very good fruit, 
especially if care is taken to sow only the kernels of 
flrst-rate specimens of the best kinds, such as the Bed 
Magdalen, the Late Admirable, and the Grosse Mignonne. 
When, therefore, people can wait for the produce a year 
or two later, and are not bound to named sorts warranted 
exactly true to their kind, it is worth while raising peach- 
trees from stones. It is a pity to bud seedling peaches 
till they have been first permitted to bear fruit. luirsery- 
men are oblijp;ed to bud, to insure the kinds their 
customers ask tor. The hard-shelled sweet almond is the 
best stock for peaches in general ; but in shallow or wet 
soils it is better to bud on plum stocks, such as damsons, 
St. Juliens, &c., whose roots, keeping near the surface, 
remain permanently in a stratum of earth, which offers 
fewer difficulties to drain and manure. Mulching, or 
throwing a coat of manure over the roots of peaches and 
apricots, and even pears, at the approach of vrinter, saves 
them from the effect of severe black frosts. To raise 
peaches from stones, immediately the fruit is eaten put 
the stones into a flower-pot, with a stratum of garden 
mould at the bottom ; lay a bed of peach-stones and 
no«ld alternately, till the pot is full ; keep them thus 
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tbroogli the winter; in Mareli or April plant them out 
carefully m the nursery. Stone-fruit trees in general, 
and the peach in particular, do not thrire well in soils 
that are deficient in calcareous elements, particularly 
sulphate of lime, or gypsum ; it should therefore be added 
where it does not abound. The village of Montreuil-aux- 
P^hes, near Paris, so justly renowned for the excellence 
of its peaches and the e^ill with which they are cultivated, 
is in some degree indebted for its reputation to the 
strong dose of sulphate of lime which its soil contains, — 
so much that numerous quarries of plaster-of-Paris are 
worked there. 

The grand principle of pruning peach-trees is to make 
them throw out a succession of young wood, and to 
keep the lower part of the tree from becoming naked. 
Although there is but slight analogy between the fruits 
borne by the vine and the peach-trees, their mode of 
bearing is remarkably similar. Both, left to themselves, 
direct the whole force of their sap to the extremity of 
their boughs ; each twig bears fruit only once, and there- 
fore the object of pruning both is to compel them to put 
forth a continued annual succession of fruit-bearing 
shoots. The peach-tree in full vigour always shoots, on 
its one or two-year old branches, a number of buds which 
are unnecessary, whatever mode of training be adopted. 
These must be suppressed at an early stage by the 
important but simple operation of disbudding. Horti-^ 
culturalists contrive to class peaches by the absence or 
presence of several characteristics; thus, there are 
Melters and Cling Stones, large-flowered and small- 
flowered varieties; and the leaves are either glandless, 
with globose glands, or with kidney-shaped glands. 

The Fear Tree — Fyrus communis, — The pear is grown 
as a standard, an espalier, a wall-tree, and a dwarf or 
pyramidal. In the first state, it attains great age, forms 
a handsome tree, and furnishes a useful wood. In the 
kfit form, it is exceedingly convenient in small gardens ; 
9 collection of pyramidal pears may be made to occupy 
no more room than so many gooseberry-bushes. These 
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ve mosllj grafted on quince stocks ; tliej are compara- 
tivelj new to this country, having been introdaced from 
France. Mr. Bivers has written an excellent treatise on 
their peculiar management, root-pruning, &c., which the 
reader will do well to consult. Pyramidal pear-trees in 
England are almost always spoiled by being allowed to 
become too luxuriant. The produce of pear-pips is at 
least as uncertain as that of apple-pips ; good kinds are 
insured by grafting. 

Standard Pears : Catillac, Green Chisel, Swanks Egg, 
Knight's Monarch, Williams's Bon Chretien, Beurre 
Oapriomont, Elnight's Belmont, Aston Town, Muirford 
Egg, Dutch Bergamot, Swarmer, Van Mons's Leon le 
Clerk, Winter Crassanne, Hacon's Incomparable. 

Pears for Espaliers : Seckel, Beurr6 d'Amanlis, Beurr^ 
Bose, Marie Louise, Suffolk Thorn, Duchesse d'Angou- 
ISme, Beurre Diel, Citron des Cannes, Ghuisel's Bergamot, 
Passe Colmar, Olout Morceau, largely grown in France 
as Beurre d'Hardempont ; Easter Beurr6, Forelle, Grey 
Doyenne. 

Wall Pears : Napoleon, Beurre Bance, Chaumontelle, 
Winter Nelis, Louise Bonne, of Jersey; Jargonelle, 
Beurr6 Spence, Ne Plus Meuris, Brown Beurr6, Uvedale 
St. G-ermains. 

Pyramidal Pears: Boi d'Et6, Bellissime d'Hirer, 
Belle de Bruxelles, Frangipane; Doyenn6 Blanc, or 
Saint-Michel; Bon Chretien d'EtS; and many others. 
New varieties are constantly appearing in the market, 
whose distinctness it is impossible to guarantee. The- 
Belgian pears raised by Van Mons are mostly excellent. 
Good stewing-pears are the Catillac, Black Worcester, 
and TJyedale St. G^rmains. 

Standard pears are in general allowed to run as they 
please ; they do run, forming wood instead of fruit-buds* 
Hence the saying, " Plant pears, plant for your heirs." 
But wall-trees, and pyramidal dwarfs especially, come* 
into early bearing if judiciously pruned both root and 
branch. The Winter Nelis is excellent in this respect, 
independent of the beauty of its shining foliage. Trained 
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pears should have both summer and Tvinter pruning;* 
at the former, all unnecessary spring growth, not required 
to be railed in, should be cut back to two or three eyes, 
to help the formation of fruiting spurs. "Winter pruning^ 
should be principally directed to the maintenance of due^ 
equilibrium between the roots and the branches. On 
this depend the two great points, the healthiness of 
the tree and its fruitfmness. 

The Flwni'tree — Frunus domestica^ in many varieties. 
— The best kinds are insured by budding; while the 
commoner sorts, such as the bullace, damson, and the^ 
coarse harvest plums, are propagated by suckers. AH 
plums will do as standards, in sheltered situations, in 
England; but several well deserve a wall. The same 
kinds may also be grown as standards for the sake of a 
succession. Good "Wall Plums are — ^the Green Gage ; 
the early Orleans; the Washington, fine handsome 
fruit, not sufficiently known ; Coe's Golden Drop ; Eeine 
Claude Violette, or JPurple Gage ; Red Magnum Bonum ; 
White Magnum Bonum; and the Blue Imperatrice^ 
which should be allowed to hang on the tree till it 
shrivels. Besides these, the orchard may contain the 
Jaune Hative, for its earliness; the Blue Perdrigon;, 
Kirke's Plum; and the littlp Mirabelle, one of the best 
for preserving either in sugar or in brandy. [Note : 
The justly celebrated Orleans Plum varies greatly in, 
quality. If possible, taste the fruit of the tree from 
which the plants you purchase are budded* The same 
of the Green Gage.] A simple and eifectual way of 
protecting plums, apricots, and peaches from wasps and 
flies, is to wrap each fruit separately in coarse tow, or 
wool if to be had. With the finer kinds of wall-fruit, it 
is well worth the trouble, in situations (near water, for 
instance) that are much infested by those insect pests. 
Beer and sugar, in open-mouthed bottles, is a more 
attractive trap than mere sugar and water. A spoonful 
of gin increases its efficacy. 

The Quince — Pyrm Oydonia, — An ornamental, low- 
growing tree, of spreading habit, with large pinky-white^ 
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flowers, thriving best in damp situations, generally 
propagated by layers. The Portugal Quince is the best 
of the few yarieties. Quince marmalade is scarcely 
appreciated so highly as it ought. The fruit aboimds in. 
mucilage, and in that respect is a nutritious emollient. 
The boiled pips make the glutinous preparation called 
bandoline^ for dressing ladies' hair. The addition of 
preserved quince to apple tart improves the flavour. 

To make quince marmalade : — Let the fruit hang on the 
tree till one falls to the ground ; then gather the crop. Fare, 
quarter, and core them ; but scrupulously save every pip. 
The glutinous jjroperties of quince-pips may be perceived 
by t^ing one into the mouth and chewing it, when it- 
vnll make the lips stick together, as a piece of gum-arabic 
would. Put the quinces with the pips into a stew-pan ; 
add to them a strong ready-boiled syrup of sugar and 
water, the sugar being equal in weight to the quinces. 
Continue stirring the whole mess while it boils. "When 
the fruit becomes tender, break and mash it well with a 
spoon. In about an hour from the commencement of the 
operation, it vnll be enough. It may then be turned out 
into preserve-jars ; a portion should be put into shapes, 
to be used at dessert in the same way as bullace and 
damson cheese. The next morning it ought to be 
perfectly stiff and gelatinous, from the strong mucilage 
of the pips having been thoroughly incorporated vnth 
the whole mass. If tied down the usual way, it will keep 
good for a long time. 

The Baspherry — Bvhus idatts. — The best sorts are, 
the Eed Antwerp, the Fastolf, the Yellow Antwerp, and 
the Double-bearing or Siberian. The Easpberry Ekes a 
damp situation. Its growth is somewhat j>eculLar; 
every year it shoots up stems, called canes, which bear 
firuit the succeeding summer only. It does not like to 
remain too long on the same ground, as is evinced by its 
tendency to run to a distance, mole-like, by means of 
underground stems. It is by means of these sucker- 
shoots that the raspberry is propagated. They are best 
planted in rows, close together; i. e., the stools need not 
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be more than a foot distant ; but the rows ought to be 
not less than six feet apart if possible. Low crops may 
thus be grown between them ; and the ground close to 
them can be dug, and manure applied to their roots, as 
long as they stand. E\rery summer, as soon as the last 
dish of fruit has been gathered, cut down, close to the 
stool, every cane on which it has grown. Thte operation 
is mostly deferred till winter or even till spring ; but it 
is best performed at once, as it encourages the growth 
and ripening of the canes that are to bear fruit next year. 

Many persons tie them together, bend them down, and 
so form arches from stool to stool. It is, however, better 
to open the raspberry-canes fan-wise, and tie them to 
the length of a horizontal stake, which is supported by a 
stout post at each end of the row, or even, if very light, 
hy the canes themselves. Gather very gently, or you 
will be apt to tear off whole bunches of fruit. If early 
raspberries are desired, they may be obtained by planting 
a few stools at the foot of a south wall, and training the 
canes against it. Very late fruit may be had by cutting 
down stools entirely to the ground in winter, instead of 
shortening them to the usual length. The new canes 
thrown up will bear fruit late in the same summer. 

2^e Strawherry — Fragraria vesca. — "Within the last 
half-century, the varieties of this admirable fruit have 
been greatly increased in number, mainly by the skill of 
the late Mr. Myatt; others, however, as Mr. Keens, 
deserve honourable record; and worthy successors are 
still continuing their efforts by means of scientific hybri- 
dization. For new varieties, the strawberry is raised 
from seed, and that mode is followed only by experimental 
horticulturists ; established sorts are propagated by run* 
ners, which the plants send forth in abundance. Select 
the^r^^ runners for planting, and mark them by pegging 
them down. Thei/ will produce fruit next season ; those 
which come from them, probably not. It has been 
supposed that the runners exhaust the plant ; and it has 
been advised to cut them off; but the result of experiment 
is, that the produce is the same, whether the runners are 
M 2 
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left or removed. The varieties called Alpine strawberries, 
bear cooler, damper, and more sbady situations, and 
lighter soil than the others^ which prefer a good mellow 
loam, even inclined to be clayey, such as would be 
suitable for wheat. The Alpines bear late, their fruit is 
conical in shape, and has a peculiar aromatic flavour, 
which is bn)ught out by preserving in sugar. Of the old 
sorts, the best are, the Bath S^let, early, abundant 
bearer, much sought after for preserving ; the Chili, large, 
round, white, and a very useful strawberry, though many 
And fault with it as not being sufficiently high-flavoured 
(from the Chili has been produced Wilmot's superb, a 
very large handsome strawberry, with the parental defect 
of insipid flavour) ; the old Caroline, an excellent straw- 
berry, later than the foregoing, firmer in flesh and finer 
in flavour, capital for main crops ; the Hautbois, of pecu- 
liar flavour, much esteepied by some, but not generally 
cultivated ; many of the plants are sterile males, and as 
they increase by runners even faster than the prolific or 
hermaphrodite plants, they must be carefully uprooted as 
soon as discovered, otherwise the bed at the end of a 
short time will be overrun with unproductive vegetation. 
The White Alpine and Eed Alpine are useful for their 
late successions of fruit. 

Amongst the celebrated modem kinds, the Elton, 
raised by Knight, stands high ; it is a late variety, large, 
cockscomb-shaped, abundant bearer, and should be 
suffered to ripen thoroughly before gathering; Keens's 
seedling, very abundant bearer, early, well adapted for 
forcing, grown in immense quantities for the London 
market, and excellent for jlrst main crops ; it is tender- 
fleshed, however, and does not bear carriage so well as 
many others ; in spite of which, it is a universal favourite 
with the market-gardeners. The British Queen is 
probably the best late strawberry. 

" The Black Prince," says Mr. Cuthill, "is one of the 
most prolific kinds, and is very early. I have had it in 
my possession for three years, and have exhibited plants 
with two hundred fruit upon them : these plants were 
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three years old. It is a fruit of medium size, very dark, 
full-flavoured, and a first-rate sort for preserving. I think 
it will become a general favourite. By accident, I 
discovered an excellent plan for producing a late crop. 
I turned out about three hundred pot-plants, in fiul 
flower, during the very hot weather in April ; a severe 
frost about the 1st of May destroyed all the bloom, and 
now, at the end of June, the plants are showing abundance 
of blossom, which no doubt will give a good crop by-and- 
by. They are planted in the open ground. 

" Soils make a wonderful difference in strawberries : 
the very best is a sandy loam. In this they will not 
grow more to root and top than is necessary for the 
formation of good buds for the next year; while in a 
rich light mould, if the autumn prove wet, they will 
produce a large watery mass of tops, growing on to the 
middle of October, and producing no buds in the centre. 
I have practised the following plans on light soils. 
Where the strawberries were planted out in poor sandy 
soil, I have obtained a famous crop by giving plenty of 
liquid manure in the spring. A similar result followed 
when, before planting out the runners, I have taken out 
a spitful of mould, and put in its place a spitful of loam, 
and then planted the runners m this. I have also 
planted the runners in small pots filled with loam, and 
about the 1st of November planted them out for the 
next year's crop. I may state here, that I never put 
more than one plant in a pot eight inches deep ; and in 
planting out of these for the next year's crop, they are 
put a foot apart in the row, the rows being two feet 
asunder. 

" Where persons do not force, it is a good plan to 
trench the ground, and plant the runners a foot apart each 
way. By this means, a good crop will be insured for 
the first year ; and after this has been gathered, every 
second row should be cut away with the spade, leaving 
the others for the second year. After this they should 
be destroyed as soon as) they have produced enough 
runners for a new plantation. For many years I have 
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mulched between the rows with fresh stable mantire, 
about an inch thick all over the ground, just as the 
strawberries were coming into flower. If the weather 
be dry, water should be given several times ; this carries 
the strength of the manure down among the roots ; and 
by the time the fruit begins to • ripen, the straw will 
be quite clean and &ee from smell. It then forms an 
excellent safeguard against heavy rain dashing grit over 
the fruit, a thing above all to be guarded against. I 
have found this plan much better than that of using 
clean straw or short grass ; but if plenty of liquid manure 
can be had, the case would be altered. The runners 
from pot-plants always bear a week earlier than those 
that have never been in pots. Cutting the roots or tops 
at planting-time is injurious to the young plants. 

" I have tried various plans of hastening the ripening 
of the fruit out of doors ; such as slates, tiles, stones, <fcc. 
These have their faults ; they afford harbour for insects 
to breed below them. I have generally found that the 
hot sun, acting upon these materials, ripens the £ruit 
prematurely, and it is consequently acid. This may 
do for the market, but not for private use. In dry- 
seasons, the strawberry requires an immense deal of 
water, avoiding dashing the water over the blossoms ; 
and if dry till the end of the crop, continue watering 
twice a week." 

The Walnut-tree — Jvglcms regia — supplies excellent 
wood for furniture and gunstocks, as well as nuts for 
dessert. The green fruit, before the kernels are formed, 
makes a favourite pickle ; a useful sauce, — walnut ketchup, 
is obtained from the outer husk of the ripe fruit, which 
is also employed by false gipsies to stam themselves 
brown. The leaves of the tree are odorifetous; and it 
is said that, if you sit in its shade, flies will not sting 
you. The oil expressed from walnuts is used by painters. 
Propagate by sowing nuts of approved kinds : when 
grafted, it is apt to bleed injuriously. 



THE CALENDAR; 

A REMEMBRANCER OF KITCHEN-GARDEN OPERATIONS. 

OCTOBEE. 

The gardening year may be considered as commencing 
with this month ; both because gardens are mostly taken 
possession of at new or old Michaelmas, and because now 
is the time to lay a foundation for the coming year. 
The character of the work done is preparatory. Look 
forward ; lay out your plans. Make ready for planting 
fruit-trees and bushes. Clear away all weeds and un- 
necessary remains of preceding crops ; they would only 
harbour vermin, and exhaust the ground. Those which 
you cannot dig in at once, will be converted into useful 
manure by the aid of your pig's stomach and hoofs. 
Sweep away the withered leaves as fisist as they fall, and 
barrow them to the compost-heap. Now, and during 
the next two months, is the time to show whether you 
are a neat gardener or not. Look out for, and destroy 
pitilessly, snails and the large black-and-orange slugs on 
their way to their winter retreats. Killing the parents 
in autumn, saves you from feeding their young in summer. 
Inspect your onions, seeds, and whatever else you have 
already in store, and take the hint which the least mould 
or rottenness gives you. Make fresh strawberry-beds, if 
not done before. Plant out coleworts, early summer 
cabbages, and onions sown in August and September; 
also lettuces to come on in spring. Most carefully weed 
and hoe young crops intended to stand the winter ; such 
as spinach, carrots, <fcc. Sow corn-salad, winter spinach, 
and a speculative crop of cauliflowers to remain as seed- 
lings in the open ground. Ghither tomatoes to ripen. 
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indoors. Store apples and pears. Earth up celery, car- 
doons, and leeks. Plant handsome roots, to bear seed next 
spring, of carrot, parsnip, turnip, and celery. Complete 
your stock of seeds and pickles that have been previously 
forgotten. Eemember that the days are getting shorter 
and shorter, and make the most of every minute of day- 
light. Clear your sweet herbs and gamishings from 
dead leaves and rampant growth. Secure in pots a few 
roots of those which are apt to perish from severe frost, 
such as sweet or knotted marjoram, and tarragon. Make 
the most of your mushroom-bed ; when exhausted, let it 
remain till spring. It will then help you to make an 
outdoor bed, often very productive. See that your winter 
greens and turnips are in handsome order. 

IS'OVEMBEE. 

Oke of the busiest months in the year ; besides which, 
you ought to work as hard as if you were sure that, 
during December and January, the ground would be 
hard bound with frost and snow. Generally, prune, 
plant, and transplant all you can. Divide the roots of 
such perennials as require it. Store carrots, parsnips, 
beet, salsify, scorzonera, skirrets, and Jerusalem arti- 
chokes; also winter apples and pears. Make a last 
storing of potatoes ; of which you may make a winter 
planting at the end of the month. Lift and replant a 
portion of your broccoli, to help them to stand the 
winter, as directed in the body of the work. Sow early 
peas, and long-pod, Windsor, and &n beans for a first 
crop. Protect fig-tree branches. Prick out anything 
ne^ected last month, or for which there was not yet 
room ; as lettuce, red cabbage, summer cabbage, Tripoli 
onions. If the weather continues open, you may stiU sow 
orache, spinach, saladings, parsley, onions, radishes, and 
cauliflowers, with more or less certainty of success. 
Continue to make an unrelenting clearance of all sorts 
of rubbish, and also to inspect your stores within doors. 
JkUke layers of vines, and whatever woody pluits you 
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propagate in that way. Place in a warm shed a few 
artichoke-stools as a precaution. Hang up, secure from 
frost, a supply of blanched endive and late cauliflowers. 
Pick the berries (for seed) from asparagus. Cut down 
the stalks when quite sear ; weed the beds by hand, and 
mulch them well with stable-dung. Clear the dead 
leaves from the seakale-stools ; earth them up, or cover 
them with pots for forcing, according as the supply is 
wanted. Strong roots planted in large pots, and kept in 
a warm dark cellar or closet, will furnish a few early 
dishes. After cutting, the plants may be returned to 
the open ground. Dig in manure around your arti- 
chokes, rhubarb, currant-bushes, and raspberries. Cut 
away the canes of raspberries which have fruited during 
the current season, if the operation was not performed, 
as it ought, as soon as the crop was gathered. Plant 
cuttings of gooseberries and currants. Clear away the 
yellow and rotting leaves from the lower part of the 
stems of broccoli, savoys, and other winter greens. Dig 
in sprouting weeds as much as possible : cleanliness and 
the destruction of vermin are even more necessary than 
during the previous month. Plant garlic and tree- 
onions, if not done before. Look to your earthed-up 
celery, and finish oif whatever remains. Cut off care- 
fully the dead withered leaves, and remove unnecessary 
runners from old-established strawberry-beds; but bjr 
no means make a general mowing of the foliage. Tidi- 
ness will prevent many of your crops from damping off 
and rotting, if the winter prove mild and wet. Do not 
forget your quinces and medlars. As far as present 
crops permit, prepare ground for planting or sowing in 
•arly spring such things as carrots, onions, parsnips, 
asparagus, seakale, or rhubarb. When you can, lay the 
earth in ridges, to expose it to the action of frost. 
Increase your store of treasure in compost-heaps. Care 
in this respect makes all the difference between suffering 
from niiisances and being provided with fertilizers. If 
you grow your own cabbage-seed, plant out your hand- 
somest specimens in situations where they are not likely 
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to be hybridized ; but it is better to buy. Look to the 
plants pricked out or planted in. autumn, to see that the 
worms have not drawn them in, or the rains washed 
them out of the ground. Staking fresh-planted trees 
and shrubs (standards), helps them to lay hold of the 
ground as they form fresh root-fibres. 

DECEMBER. 

Continue to plant, transplant, and propagate by 
division of the root. So long as open weather permits, 
get forward with the work you would have to do in 
spring. Complete the pruning of all the hardier trees 
and shrubs ; those likely to be affected by the frost, may 
be left till February. A great point is, to settle every- 
thing in its place at your earliest convenience. They 
will be establishing themselves while you are sleeping or 
warming yourself over a good seacoal-fire. Plants are 
never entirely at rest or stationary, not even during the 
hardest frost, as weeds will tell you; so long as they 
continue alive, the processes of vegetable life are going 
on, with more or less rapidity. Even in bulbs taken out 
of the ground, internal changes are taking place. Hence 
plants removed in November or December will have 
almost made themselves at home by March or April ; 
whereas, if transplanted in March, they would have that 
root-work still to do, besides the spring and summer 
functions required of them. No wonder many perish in 
the attempt. Dig up a few sticks of horse-radish, in 
case of frost at Christmas. If your first-sown peas are 
fairly out of the ground, sow a succession ; if not, wait 
till they are, in January or Eebruary. If hard weather 
comes on, employ yourself in taking stock. See what 
seeds you have and require ; make neighbourly ex- 
changes ; ascertain the condition of your roots in store ; 
secure a supply of pea-sticks for early spring ; attend to 
the repair of tools, fruit-tree-nets, &c.; stop out Jack 
Frost from places where you do not want his presence. 
Cbntadve if your garden outhouses cannot comprise an 
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icehouse amongst their number; consider that recom- 
mended in Cobbett'a " Cottage Economy." During hard 
frosty cart or barrow manure and heavy materials to the 
spots where they are wanted. Make war on rats and 
mice. Drain where required. Think of your salads of 
chicory and barbe de capuein. Mulch around the roots 
of pear, peach, and apricot trees. Give a heavy mulch- 
ing to your beds of rhubarb. Scare away birds from 
the buds of your currants, gooseberries, and cherries. 
Sprinklings of soot and lime will preserve many seedlings 
from the attacks of slugs, which are awakened by a mild 
day and a gleam of* sunshine. Drought is now less to 
be feared than too much moisture. Hoeing the surface 
when you can, and keeping it loose and open, prevents 
the frost from penetrating deep. Plant shallots and 
potato-onions on St. Thomas's Day. Look over your 
fruit stores once a week. 

JAJSrUAEY. 

ToTJE prospects on New Year's Day will depend 
somewhat on the weather, but mainly on the industry 
and forethought you have exercised during the past 
quarter. Too often June and July teach the lesson that 
procrastination is the thief of garden produce. Put not 
your faith in a mild winter. April is sometimes more 
cruel than January. If your peas and beans are up and 
luxuriant, if your lettuces and small salads spread, sow 
more, in case of their being cut off prematurely. Keep 
up a reserve successional stock of such things in and 
under the ground. They will be safer there than their 
more venturesome fellows, and will be growing at root 
while covered with snow. Set out successions of early 
York cabbages and coleworts. Tie your woollen com- 
forter round your neck, walk leisurely about your garden, 
and consider well your arrangements for the coming 
season. As soon as any winter crop, — as celery, savoys, 
Ac., is removed, level, manure, and dig the ground, 
weather permitting ; remembering that nothing is gained 
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by burying ice and snow. You only put it underground, 
in a sort of natural temporary icehouse, to chill the soil 
on the return of spring. Leave the bearing wood of 
peach, nectarine, and apricot trees unnailed, to keep the 
blossoms as backward as may be. Draw a little earth to 
the north or north-east side of such rows of peas and 
beans as are above ground. Note in your mind the 
position of last year's crops, in order to fill the same 
spots with plants of a difierent character, and insure a 
wise rotation. 

EEBEUAET. 

This and the next are two busy months. Seize Time 
firmly by the forelock; hold him fast, and do not give 
him breathing-time till he has dragged you to the middle 
of May, when you may set your arms akimbo on each 
side 01 your apron, and look round for an hour or two, 
to contemplate the result of your prowess. You may 
now venture on sowings of many things voith a chance of 
success, in proper situations, — Early Horn carrots, scarlet 
short-top radishes, Spanish radishes, Bath Cos lettuces, 
celery, parsnips, leeks, chervil, parsley, Ac. &c. Do not 
be disheartened if they fail, but at them again. A stout- 
hearted gardener will never say die. Pass in review all 
your autumn-planted troops ; remove the dead men, and 
fill up their places with fresh recruits from your own or 
your neighbour's stock in reserve. Sow dwarf marrow- 
fat peas, plant horse-radish. See to your forced seakale, 
taking care not to bum it. Plant out onions and leeks 
for seed. Thin out and use your forwardest winter 
spinach. Make a final planting of August-sown cab- 
bages, refraining, however, from that kind of work when 
the ground is in a sloppy state. Sow a succession of 
beans, which will be sufficient, if the former sown promise 
well. Cover the crowns of your rhubarb-plants with 
wicker baskets or loose straw. Arrange this-year's- 
bearing raspberry-canes as directed. Plant strawberries, 
if you could not do so before. Look to your potato- 
onions and shallots, which ought to be sprouting. Plant 
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early potatoes, ash-leaf kidneys, and Poor Man's Beady 
Pennies. Plant a tuft or two of chives, mint, &c., in 
a mignonnette-box, to force in a warm kitchen or bake- 
house, for salads and sauce. Sow mustard, cress, and 
radishes on a hotbed, imder handlights or a irame. 
Observe whether your hazel-bushes have a sufGlcient 
proportion of male Dlossoms; if not, supply the deficiency 
as directed. Give your strawbeny-beds a dressing of 
well-rotted dung. Cut off scions for grafting, and stick 
them in the ground " in graft." 

MAECH 

AjiJ) Main Crops both begin with an M. Eemember 
that they are even 'more closely connected than that. 
Plant and sow all sorts of things. Look over your 
garden, to see what room you have to spare ; look through 
the nurseryman's and seedsman's list, and the advertise- 
ments in the "Gardener's Chronicle," to discover what you 
most require. Make new asparagus-beds and plantations 
of seakale, by means of seeds or seedling plants. Gently 
rake off the coat of manure from the top of bearing 
asparagus-beds. Shelter your rhubarb, giving it all the 
light and air you can. Sow Altringham carrots, parsnips, 
onions, leeks, radishes, spinach, lettuce, purple broccoli, 
savoys, Brussels sprouts, celery, cauliflowers, marrow- 
fat peas, red cabbie, Battersea cabbage, for late summer 
use, drum-head cabbages, for autumn and winter, beans, 
— if you mtist have more, aromatics and small herbs. 
Plant Jerusalem artichokes, stick forward peas, nail in 
the shoots of peaches and apricots as soon as the 
blossoms begin to peep forth. Do everything now 
which you ought to have done before, and have not. 
Sow, on hotbeds, all sorts of tender annuals for planting 
out in May and June; such as cucumbers, gourds, 
tomatoes, ice-plants, !N'ew Zealand spinach, capsicums, 
sweet basil, &c. &c. In the more moderate temperature 
of a green-house, or cold frame, you may forward in the 
same way scarlet runners and kidney beans, to be trans- 
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planted. Plant in higblj-manured ground, "where thej^ 
are finally to remain, a portion of your autumn-sown 
cauliflowers, which have surrived the winter. Unbind 
and expose to the sunshine the branches of your fig- 
trees, taking care to cover them again with their hay- 
bands before night-fidl. Never mind the trouble, if you 
have figs when others have not. Attend to general 
neatness, and examine your stores of fruit, seeds, and 
roots. Iron is cheap ; therefore, don't be afraid of wearing 
up your hoe and rake. Plant main crops of potatoes. 
Graft apple and pear trees. Plant cuttings of curious 
ragged-jack kale. 

APEIL. 

Tor now ought to be mainly employed in watching 
the results of kst month's labours, and in replacing 
immediately any decided failures. See that the seeds you 
have sown vegetate, and the roots you have planted are 
doing well. You can mark with sticks any olanks you 
may observe as you are hoeing and weeding the drills 
and beds. You may speculate on a crop of eany turnips ; 
but perhaps they will all run up to seed, if they are not 
eaten off by insects. Clip box edgings. Make suc« 
cessional sowings of Oxford Tom peas, radishes, lettuce, 
cauliflower, white broccoli, savoys, and Brussels sprouts. 
Sow couve tronchuda and kohl-rabi at the end of this 
month or the beginning of next; also nasturtiums, 
salsify, and scorzonera. Plant skirret roots. A sowing 
of sweet basil and knotted marjoram will sometimes 
thrive well in a south border. Propagate by slips, 
cuttings, and offsets, perennial culinary plants and 
aromatics. Sow spinach, purslain, and orache. Water 
strawberries during drought ; but if you begin watering, 
you will have to go on with it till rain falls. Sow garden 
beet, for salads ; also the main crop of celery. Attend 
to your cucumber-plants, and other tender annuals under 
glass. Keep your eye on the seakale, earthed up in the 
open ground. That growing at the foot of a south wall 
mafj^ 2>erhap9 be fit to cut before the month is oat* 
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Water turnips as they come up, till they have two or 
three rough leaves. Water, too, is often well bestowed 
at this time on things which have been transplanted 
during the previous winter. Prepare beds of well-rotted 
manure for pricking out celery. Protect fruit-tree 
blossoms, or leave protection alone, according as your 
*OYm judgment or experience shall advise; for doctors 
differ. Try a second sowing of turnips at the end of the 
month ; and if you are very far south, or sheltered, you 
may venture on a few Bobin's-egg kidney beans. If they 
rot before coming up, or turn yellow afterwards, you will 
not be greatly smprised. Nail figtree branches in their 
places on the wall. 

MAY 

ToBMS a new epoch in the gardener's year. Summer 
is coming, sometimes is come. Still, look forward to 
autumn and winter, by sowing and prickiag out the 
earliest broccoli and endive. The close of the month is 
the moment for sowing and planting out main crops of 
such things as kidney beans, scarlet runners, tomatoes, 
cucumbers, gherkins, and other tender annuals ; but it is 
best not to be in too great a hurrjr, and to observe the 
signs of the times. With cuttmg north winds and 
frosty nights, it is easy to make more haste than good 
speed. In the absence of showers, water strawberries^ 
and fresh-planted vegetables liberally. Hoe and earth 
up potatoes as they advance. Do not be afraid of the 
weeds, but cut away. They must either be your master, 
or you theirs. Prick out the earliest celery. Sow 
marrow-fat peas, late endive, and successions of broccoli 
and Brussels sprouts. Hoe and thin onions, carrots, and 
parsnips. Sow successions of Scotch kale and Battersea 
cabbage; the latter will come exquisitely tender and 
delicate ; sow also late cauliflower, which liberally supply 
with liquid manure. Turnips sown now will have really 
a good chance ; the same of tender sweet herbs, such as 
knotted maijoram. Catch and kill queen wasps : every 
queen killed now is a nest destroyed. Pinch, break, or 
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rub off all unpromising shoots from your vines. Level 
and manure the ground from which seakale has been 
cut, exposing the crowns to sun and air: the more 
vigorous the growth of the plant during the current 
summer, the finer will be the kale the following spring;. 
Sowsuccessionsof lettucefijif you like; but «caroZe, or broad- 
leaved endive, is the real salad for autumn. Draw away 
the earth from the bulbs of shallots and potato-onions. 
Twist the stems of garlic, to check their firuiting at top. 
DorCt sow spinach, but water what you have previously 
sown. Grive liquid manure to orache; the same to 
asparagus ; the same to sorrel, which cut from time to 
time, whether you want it or not, to encourage a 
successive growth of young leaves. "Wage indiscriminate 
war on caterpillars. Eemove unnecessary shoots from 
artichokes, and stir the ground well about their roots. 
Thin seedling cardoons, and also beet-root, as soon 
as each has attained the thickness of a crow-quill. 
Get ready your trenches for celery. Gradually disbud 
apricots and peaches, and destroy the caterpillars which 
roll their leaves, and those of other wall fruit, as pears. 
Plant out cauliflowers and broccoli, taking advantage of 
showery weather. 

JUNE. 

Thin the crowded fruit of apricots, for tarts ; also thin 
peaches and nectarines. Make the most of your asparagus- 
beds while the season lasts. Hoe potatoes, onions, 
carrots, and other summer crops. Stop the vine-shoots 
which show fruit. Shorten the watery shoots of currants 
and gooseberries. Sow peas, turnips, and kidney beans. 
Plant out cabbages, broccoli, Erussels sprouts, and 
savoys ; also leeks and endive. Prick out celery. Plant 
very early celery where it is to be blanched. At the end 
of the month, take up the shallots and potato-onions 
planted in December 5 if they were set later, they will be 
ripe later, and not so fine. Do all you can to encourage 
the growth of tomatoes, gourds, and cucumbers. Make 
good, use of the hoe, and remove the remains of every 
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.crop the moment it is done with. Cabbage-stumps and 
the haiilm of gathered peas, ought not to encumber the 
ground a single hour. Top beans as soon as they show 
a sufficiency of blossom. Water late-sown peas. Look 
over the smnmer shoots of your wall and espalier tree6. 
Throw straw in the alleys of your strawberry-beds, to 
prevent the fruit from being splashed by rain. Attention 
to all sorts of winter greens. Clip quick-set hedges. 

JULY. . 

Cease cutting asparagus; weed the beds, and dose 
them with liquid manure. Sow no more peas; celery 
and turnips will occupy the ground with more certainty 
and profit. G-reen (by exposure to light) early seed- 
potatoes, for next spring's planting. Gather sweet and 
aromatic herbs, and dry them in the shade ; a good way 
of preserving them, is to reduce them to powder, and 
keep them in well-stopped bottles. Bud cherries, plums, 
and peaches. At the end of four or five days' warm dry 
weather, think of your empty pickle, preserve, and jam 
jars. Look over tomatoes, and suppress all useless 
laterals, keeping the branches which remain well nailed 
against the wfdl. Shorten unnecessary growth in cu- 
cumbers and gourds. The August-sown onions will now 
be coming into use, though not sufficiently ripe to be 
taken up for store. Plant cauliflowers, kohl-rabi, and 
couve tronchuda for autumn. Plant out great breadths 
of celery, cauliflowers, savoys, broccoli, and other au- 
tumnid and winter greens of the cut-and-come-again 
class. Sow a few dwarf kidney beans as a spec. Cover 
with nets any cherries or currants that you may desire to 
keep late from the birds. Collect such seeds as are ripe. 
Eemove the superabundant wood fi'om vines. Cut away 
the old canes from raspberries as soon as the last fruit is 
gathered, to let the young ones attain vigour and ripen 
their wood. Sow early York cabbage at the end of the 
month. Plant out May-sown cabbages. Pick off the 
blossoms from potatoes, and keep them clear from weeds. 
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8cm a jetj few tuniip radiahwL Earth op your fot- 
wardesi oaerv. Look over joor Tmes and emraiitB and 
I^DOflebeniea. Attend to tbe earthing-np and sticking of 
kite-«oini peaa. Begnlate the gnnrtii of e^atier and 
pjiamidal trees. 

AFGUST. 

Th£ great difficultj of this month is want of room. 
The end of one season and the beginning of another do 
more than touch — ^thej Lip over each other. Therefore, 
make all the clearance yon can by completing your stock 
of pickles, preserres, and dried hms. Sow Tripoli 
onions, and others, to stand the winter; also parsley, 
spinach, York and Battersea cabbages, and small salad- 
ings. Bemember, that to have fine winter gieais, this 
is almost the last time of asking. Bemoye brocooH, 
savoys, Brussels sprouts, to the places where they are to 
stand, and pay great attention to ho^ng those already 
established. Do not neglect your tomatoes; lemoYe 
superfluous leaves and shoots, and suffer no further 
onward growth. Earth up any full-grown celery, and 
supply that coming on in the trenches with abundant- 
waterings during drought. You may top late-sown peas,^ 
to hasten their productiveness. Every fortnight, firom 
this time forward, blanch, by tying up, as many plants of 
endive as your £unily require dunng that period. You 
Hiay also think of blanching your forwardest cardoons. 
Bend back the stems of your spring-sown onions, to 
promote their bulbing. Do it gently, repeating the 
operation several times, rather tl^ roughly at once. 
Chit oS, close to the ground, the flowering-«tems of such 
artichokes as have borne. Promote the luxuriance of 
seakale, asparagus, rhubarb, and sorrel, by copious 
waterings with weak liquid manure. Make new straw- 
berry-beds, selecting the Jlrst runners. Sow red cab- 
bage; also early Horn carrots, to come in spring. 
Drought, whether natural or artificial, is now conducive 
io the health of cucumbers, gourds, and tomatoes.. 
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Leeks may still be planted out, but they will not prove 
-80 fine as those which have already ts^en firm hold of 
the ground. Encourage the ripening of the wood of 
your fruit-trees by removing useless twigs and leaves. 
You may now sow lettuce to stand the winter* Make 
an autumnal mushroom-bed. Exercise your .wits to 
economize space, and to make winter crops tread on 
summer crops' heels as closely as possible. You may 
often sow or plant between rows of vegetables which are 
themselves to be removed in a week or two. Sow joixt 
stock of winter turnips as early in the month as possible ; 
hoe and thin those already coming forward. Look to 
your salsify, scorzonera, and skirreta. 

SEPTEMBEE. 

When you hear the first gun pop at the unhappy 
partridges, remember, if you have forgotten, or been 
unable to do anything which ought to have been done in 
August, and remedy the omission before the sun goes 
down. You mai/ stUl sow onions and lettuces to stand 
the winter. You will be sure to be successful with your 
sowings of spinach, radishes, parsley, chervil, corn-salad, 
and mustard and cress. At the end of the month, prick 
out August-sown onions and lettuces. Continue to 
blanch endive. Gather ripe tomatoes, and help green 
ones to sunshine. Harvest ripe onions, and plant goose- 
necked ones in rows for winter use. Slip muslin bags 
over your grapes, if you do not mind losing the bloom. 
Protect peaches and nectarines from wasps by wrapping 
tow round them. Help the summer shoots of your fig- 
trees to ripen. Wheel out barrowfuls of strawberry 
runners, cabbage-stumps, kidney-bean stalks, and weeds, 
to ferment and rot on the compost-heap; — they had 
better rot there than in the garden; in short, make 
a general clearance of used-up things. Attend, how- 
ever, to your seeds, and to cuttings, runners, layers, 
offsets, &c., of what you want for yourself and friends, 
especially if you are going to remove at Michaelmas. 
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Take up garlic and late-planted shalots. You may now 
replant cloves of garlic. Cut down early-sown, over- 
luxuriant parsley close to the ground. You will now see 
your celery really grow, if you have used it well. Earth 
up a portion, leaving the rest till next month. Broccoli 
and winter greens will repay every care bestowed on 
them now. Blanch cardoons. Let artichokes run wild, 
merely hoeing them and keeping them free from weeds. 
See that the slugs do not spoil your cauliflowers and 
couve tronchuda ; break inwards a few central leaves of 
the former, to save them froin early chance frosts. 
Pluck up rank sow-thistles and shepherd' s-purses from 
out your leeks and other standing crops. Suspend 
wide-mouthed bottles, half-full of sugar, water, and gin, 
amongst the branches of your wall-fruit trees. Sow 
turnips, to produce green turnip-tops in spring. Take 
up such potatoes as are really ripe, greening those you 
reserve for seed. 

Enjoy the summer innocently while it lasts. Treat 
your master well, if you happen to be a servant ; treat 
your servant well, if Providence has made you a master. 
Be thankful to Heaven for the blessings of health, 
strength, and freedom ; and remember that a gardener's 
work is never done. . 
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Alecost, employed for confectionery, 

&c., 121. 
American Cress, a salad plant, 113, 
Angelica, employed for confectionery, 

&c., 121. 
Anise, employed for garnishing, &c., 

121. 
Apples, culture of, 141 ; varieties of, 

143. 
April, kitchen- garden operations dur- 
ing the month of, 1/6. 
Apricots, culture of, 144 ; varieties of, 

145 ; disbudding and pruning, 146. 
Artichoke, Jerusalem, 34. 
Artichokes, culture of, 96 ; artichoke 

plantation, 97- 
Asparagus, culture of, 66; beds of, 68. 
Asparagus-broccoli, 65. 
Aubergine, employed in cookery, &c., 

125. 
August, kitchen -garden operations 

during the month of, 180. 

Balm, employed medicinally, 122. 
Bandoline, prepared from the quince, 

162. 
Basil, employed in confectionery, &c., 

122. 
Beans, culture of, 86 et $eq. ; the 

(lardeu bean, 86; the French bean, 

&c., 88; the runner bean, 89; the 

scarlet runner, 90. 
Bell-glasses, useful in gardening, l6. 
Bill-hook, necessar}^ for gardening, 17. 
Borage, employed in garnishing, &c., 

122. 
Borecole, &c., culture of, 58. 
Broccoli, natural history of, and culture, 

63 ; varieties of, 65. 
Brook-lime, a salad plant, 113. 
Brussels sprouts, culture of, 5/. 
Budding-knife, necessary in gardening, 

17. 
Bulbs, esculent, culture of, 36. 
Burnet, used for salad, 123. 

Cabbage lettuces, varieties of, 106. 
Cabbage soup, a nutritious article of 
diet, 19, 60 ; receipts for making, ih. 



Cabbage tribe, general culture of the, 
53 et seq, ; the early York, 53 ; 
varieties of the, 54«^S0^.,59; savoys^ 
57; Brussels sprouts, Blilan cabbages, 
Portugal cabbages, &c., ib. -, Scotch 
kale, 58 ; cow cabbages, &c., 59 ; 
turnip-rooted cabbage, 6o ; the cauli- 
flower, 6l ; broccoli, 63 ; Chinese 
cabbages, 65. 

Calendar of kitchen-garden operations 
for each month, 169 et seq. 

Capuchin's beard, a salad plant. 111. 

Capsicum, employed for pickling, 123. 

Caraway, employed in confectionery, 
124. 

Cardoon, culture of the, 76. 

Carrots, culture of, 25. 

Cauliflower, culture of the, 6I. 

Celeriac, culture of, 82. 

Celery, culture of, 77 ; Sir J. Paston's 
directions for the treatment of, 79 ; 
the operation of earthing up, 81 ; 
turnip-rooted, 82. 

Chamomile, employed in medicine, 124. 

Cherries, culture of, 147. 

Chervil, employed in domestic cookery, 
124. 

Chestnuts, culture of, 148. 

Chicory, culture of, 33 ; Mr. Cuthill's 
account of, 109. 

Chinese cabbage, 65. 

Chinese potato, the subject of horti- 
cultural experiments, 60. 

Chives, culture of, 46. 

Clary, employed in medicine, 124. 

Coriander, employed in confectionery, 
medicine, &c., 125. 

Confectionery, herbs, &c. employed 
for, 121 et seq. 

Corn-salad, culture of, 112. 

Cos lettuces, varieties of, 106. 

Cow cabbages, &c., culture of, 59. 

Cresses, varieties of, 113. 

Cropping, situation, plan, and mode 
of, 1 et seq. 

Crops, a studied rotation of advisable, 
14. ~IZ,~^ 

Cucumbers, culture of, 115 et seq.; 
Sir J. Paxton's directions, II6; 
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differently esteemed by different 

nations, 118; recipe for dressing* 

118. 
Currants, culture of, 148 ; varieties of, 

148, 149. 
Cuthill, Mr., his various experiments 

in the cultivation of garden produce, 

20, 91 f 165, 166. 

Dandelion, a salad plant, 112. 
December, kitchen- garden operations 

during the month of, 172. 
Diascorea batatas, the subjects of 

horticultural experiments, 51. 
Dibble, useful for setting beans, 1 7. 
Dill, employed in cookery, 125. 

Egg-plant, emi^oyed in cookery, &c., 
125. 

Elecampane, employed in medicine, 
125. 

Endive, a salad plant, 112. 

— — — , wild, culture of, S3. 

Esculent bulbs, culture of, 36. 

Esculent flowers, culture of, 96 et seq. 

£sculent fungi, culture of, 99> 

Esculent roots, culture of, I7 et teq. ; 
the subjects of horticultural experi- 
ments, 49. 

Esculent vegetables, culture of, 53. 

February, kitcb^a-garden operations 
during the month of, 174. 

Fennel, employed in garnishing, 126. 

Figs, culture of, 150 ; varieties of, 152. 

Filberts, culture of, 152. 

Flowers employed for confectionery, 
pickling, &c., 121 et aeq, 

, esculent, culture of, 96 et seq. 

Fork, a useful gardening implement, 
16. 

French beans, culture cf, 80. 

Fbuit-treeb, culture of, 141 et seq. ; 
the apple, 141 ; the apricot, 144 ; the 
cherry, 147; the chestnut, 148; the 
current, ib. ; the fig, 150 ; the filbert, 
152 ; the gooseberry, 153 ; the grape- 
Tine, 154 ; the garden mulberry, 156 ; 
the nectarine, 157; the peach, ib. i 
the pear, 159; the plum-tree, 161 ; 
the quince, 162 ; the ra«pberry, ib. ; 
the strawberry, l63 ; the walnut, 1 67. 

Fruits, employed for confectionery, 
pickling, &c., 121 et seq. 

Fungi, esculent, culture of, 99 et seq. ; 
mushrooms, 99 * mushroom-beds, 
101. 

Garden bean, culture of the, 86. 
Garden cabbage, culture of the, 53 et 
seg. (See Cabbage tribe.) 
Garden ere§§, culture of, 113. 



Garden-engine for watering, necessary, 
17. 

Garden rocket, a salad plant, 113. 

Garden- wall, remnants of land outside 
the, 12; on cropping the, 13. 

Gardening, a science, 1 ; general re- 
marks on, 2 e^ seq. 

Gardening tools and implements, 15 — 
17. 

Garlic, culture of, 47. 

Garnishing, herbs, &c., employed for, 
121 et seq. 

Gherkins, employed in pickling, 126. 

Gk)at*s beard, culture of, 32. 

Gooseberry, culture of the, 153 ; varie- 
ties of, 154. 

Gourds, culture of, 115, 119; pump- 
kins, 119; varieties of, 120. 

Grape-vine, culture of the, 154. 

Grass-mowing machine, necessary, 17* 

Ground.blanching, vegetables subjected 
to, 66 et seq. 

Ground-plan of a garden, laying out 
the, 7 ; engraving of a, 0. 

Hammer, nails, and shreds of doth, 

necessary in gardening, 17* 
Hand-lights, useful in gardening, 16. 
Haricot beans, culture o^ 80. 
Herb patience, culture of, 95. 
Herbs, employed for confectionery, 

pickling, &c., 121 etseq. 
Hoe, a good gardening tool, 16. 
Hops, use of, in malt liquors, 130. 
Horehound, use of, in medicine, 127* 
Horse-radish, culture of, 127. 
Hyssop, employed in medicine, 187. 

Iceplant, used as a garnish, 128. 

January, kitchen-garden operations 

during the month of, 173. 
Jerusalem artichoke, culture of the, 

34. 
July, kitchen- garden operations during 

the month of, 179* 
June, kitchen-garden operations during 

the month of, 178. 

Kale, Scotch, culture of, 58. 
Kidney beans, culture of, 88, 90. 
Kitchen Garden, situation, plan, 

and mode of cropping, Ac, 1 et seq. ; 

various products of the, 17 ^^ ^eq. ; 

esculent roots, bulbs, vegetables, 

herbs, fruits, and flowera, II7 — 141 ; 

calendar of monthly operations, 169. 
KohUrabi, natural history of, 60. 

Laitues k couper, a delicate salad, 108. 
Lamb-lettuce, culture of, 1 18. 
Lavender, culture of, 128. 
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Leeks, culture of, 43. 

Leguminous vegetables, culture of, 83 

ei aeq.; peas, 83, 84; beans, 86; 

Frencn beans, kidney beans, &e., 88 ; 

scarlet runners, 00; Mr. Cuthill's 

statement respecting, 01. 
Lettuce, culture of tbe, 105 ; varieties 

of, 106; cabbage and cos lettuces, 

ib. ; spring-sown lettuces, 107. 
liquorice, culture of, 129. 
I^Dve-apple, culture and use* of, 139, 

140. 

Manure, different kinds of, 6. 

Harch, kitchen-garden operations dur« 
in^ the month of, 175. 

Mangolds, employed in medicine, 129. 

Maijorum. used in cookerjr, 129. 

Marshmallow, employed in medicine, 
129. 

Mats, utility of, Id. 

Mattock, a useful gardening tool, 16. 

May, kitchen- garden operations during 
the month of, 177* 

Medicine, herbs, &c., employed for, 
121 etieq. 

Medlar, culture of the, 156. 

Melon, culture of the, 118. 

Melongene, employed in cookery, &c., 
125. 

Milan cabbages, culture of, 57. 

Mint, employed in medicine, condi- 
ments, &c., 130. 

Mountain spinach, 93. 

Mulberry, culture of the, 156. 

Mushroom-beds, formation of, 101. 

Mushrooms, culture of, 99* 

Mustard, culture of, 113. 

Nasturtium, used for pickling, 130. 
Nectarine, culture of the, 157. 
New Zealand spinach, culture of, 95. 
November, kitchen-garden operations 
during the month of, 170. 

Oca, the subject of horticultural ex- 
periment, 49. 

October, kitch^'n-garden operations 
during the month of, 169^ 

Onions, culture of, 36 et seq. ; autumn- 
sown onions, 38 ; the leading varieties 
of, 39 ; onion bulbs for seed, 40 ; 
potato onions, 40—42; tree onion, 
48. 

Orache, culture of, 93. 

Parsley, used as a garnish, 131 ; its 

culture, 131, 132. 
Parsnep, culture of, 28. 
Patience- dock, culture of the, 95. 
Peach, culture and varieties of the, 157* 

158; pruning of peach-trees, 159* 



Pears, culture of, 199 ; standard pears, 
wall pears, pyramidal pears, and 
other varieties, 160. 

Peas, culture of, 83, 84; varieties of 
very early peas, 83 ; of summer and 
autumnad peas, 84. 

Pennyroyal, used in medidne, 133. 

Pe-tsai, Chinese cabbages, 65. 

Pickling ; herbs, &c. employed for, 121 
et seq. 

Pimpernel, used for sala'l, 123. 

Plums, culture and varieties of, 161. 

Portugal cabbages, culture o^ 57, 59. 

Potatoes, culture of, 17 et »eq.; the 
ash- leaved kidney, 18 ; Mr. Cuthill's 
mode of growing early ones, 20 ; seed 
potatoes, 22 ; the several varieties of, 
23—25 ; make-believe early potatoes, 
24 ; directions for taking tke suosmer 
and winter ones from tlw ground, 25 ; 
the Chinese potato, 50. 

Preserving; herbs, &c. employed for, 
121 et teq. 

Products of the kitelMn-garden, 17 et 
seq. 

Pruning-knife, necessary in gardcniag, 
17. 

Pumpkins, culture of, II9, 120 ; varie* 
ties of, 120. 

Purslane, employed in domestic cook- 
ery, 132. i. 

Quince, culture of the, 163 ; its uses in 

confectionery, &c., ib. 
Quiace marmalade, receipt for, l63. 

Radishes, culture of, 114 ; varieties of; 

ib.; Spanish radishes, and their 

varieties, 114, 115. 
Radish-pods, employed in pidding, 132. 
Rainwater tubs, useful in gardening, 

16, 17. 
Rake, a good gardening tool, 16. 
Rampion, a salad plant, 115. 
Rape, a salad plant, 113. 
Raspberry, culture of the, 1 62, l63. 
Red beet, a salad plant, 113. 
Rhubarb, its introduction and culture 

in this country, 133 — 136. 
Rocambale, culture of, 48. 
Roller, one necessary for gardening, 17. 
Roots, employed for confectionery, 

pickling, &c., 121 et seq. ; esculent, 

culture of, 17 et seq. ; the subjects 

of horticultural experiment, 49- 
Rosemary, an aromatic shrub, 136. 
Rue, employed in medicine, 136. 
Runner beans, culture of, 89. 

Sa^e, used as a condiment, 136 ; varie- 
ties of, ib.; its culture, 137. 
Salad plants, culture of, 105 d seq. ; 
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lettnees, 105, 106 ; endive, 108 ; 
chicory, 109; Capuchin's bear4> 111 ; 
dandelion, 112; corn-salad, ib.; 
garden cress, mustard, rape, &c., 
113; the radish, 114; the rampion, 
115. 

Saladedebl^, 112. 

Salade de pr£tre, 112. 

Salads, laitues k couper, 108 ; varie- 
ties of, ib. 

Salsify, culture of, 32. 

Samphire, used for pickling, 137 ; its 
culture, 138. 

Sash-frames, useful in gardening, 10. 

Savory, its culture, 138. 

Savoys, culture of, 67. 

Saw, one necessary for gardening, 17* 

Scarlet runner, culture of the, 90 ; Mr. 
Cuthill's statement respecting, 91 • 

Scorzonera, culture of the, 32. 

Sea-kale, culture of, 09; beds of, 71 ; 
how to cut it, 76. 

September, kitchen* garden operations 
during the month of, 181. 

Shallot, culture of, 43. 

Shamrock, a salad plant, 113. 

Shears, necessary for gardening, 17. 

Skirret, culture of, 33. 

Sorrel, culture of, 93 ; a salad plant, 
113. 

Spade, a good gardening implement, 45. 

Spinaceous vcffetables, culture of, 91 
et acq. ; spinach, 91 ; sorrel, 93 ; 
orache, t6. ; wild spinach, 94 ; white 
beet, 95 ; herb patience, ib, ; New 
Zealand spinach, ib. 

Spinach, culture of, 91 e# seq.^ 94, 95. 

Sticks, necessary in i^ardening, 17. 

Stramonium, its mescal use, 138. 

Strawberries, culture of, 103 et $eq.; 
varieties of, 104 ; the Alpine, the 
Bath scarlet, the Chili, the old Caro- 
line, the hautbols, the Elton, the 
British queen, fte., 104, 105 ; Mr. 
Cuthill's mode of adture, 105, 100. 

Succory, culture of, S3. 

Tansy, used in confectionery, 138. 
Tarragon, used in pickling, 138. 



Thyme, a useful aromatic, 139. 

Tomato, culture and uses of, 139. UO. 

Tools and implements for gardening, 
15—17. 

Transplantation, instructions respect- 
ing, 14. 

Transplanter, a good gardening tool, 
16. 

Tree-cabbages, culture of, 59. 

Tree-onions, culture of, 48. 

Tripoli onion, on transplanting the, 14. 

Trowel, a good gardemng tool, 16. 

Turnips, culture of, 30 ; the different 
varieties of, 31. 

Turnip-rooted cabbage, uses of, and 
culture, 00, 01. 

Vegetable mould, 5. 

Vegetable marrow, 120. 

Vegetables, which are subjected to 
ground-blanching, 00 et seg. ; aspa- 
ragus, 00; seakale, 09 et seq. ; the 
cordoon, 70; celery, 77 j turnip- 
rooted celery, 82. 

, esculent, culture of, 53. 

, leguminous, culture of, 83 et 

seq. 

, spinaceous, culture of, 91. 

Vine, culture of the, 154. 

Viper*s grass, cultiire of, 32. 

Walnut-tree, culture of the, 107* 

Water-cresses, use and culture of, 1 13. 

Watering-pots, useful in gardening, 10. 

Wheat salad, 112. 

Wheelbarrow, useful in gardening, 10. 

White beet, culture of, 96. 

Wild cabbage, growth of the, 59. 

Wild spinacn, culture of, 94. 

Wood sorrel, the subject of horticul- 
tural experiment, 49 ; a salad plant, 
113. 

Woodruff, used as a perfume, 140. 

Wormwood, a noted tonic and vermi- 
fuge, 140. 

Yams, the subject of horticultural 

experiment, 50. 
York cabbage, on transplanting the, 14. 



THE END. 
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